USED IN OVER 1500 PLANTS 


to Protect and Beautify Surfaces Which Are 
Constantly Exposed to Moisture Conditions 





BUFFALO 
GRINDERS 


You can be sure of maximum profits only 


when you are sure of maximum speed 
and efficiency in your sausage grinder. 
With a Buffalo Grinder you enjoy peak 


performance at minimum operating cost. 


Specifically designed for the sausage in- 
dustry, Buffalo Grinders are a favorite with 
sausage makers everywhere. Quick and 
cool cutting they protect protein value 
and improve the quality of products. 
Carefully balanced cylinder and feed 
screw prevent “backing up” and mash- 
ing of meat. New Helical gear drive 
design provides quiet, vibrationless 
operation . .. increases the life of the 
grinder. Here’s what R. C. Decker & 

Co., Inc., New York City, say about 
Buffalo Grinders... 


“We have been greatly concerned 
about a machine that would give 
us volume production in a given 
length of time without mashing or 


burning the meat. 





“Since we have installed a Buffalo Grinder 
No. 66-BG our product has been perfect. 


“It is indeed a pleasure the way this 
machine works, and furthermore our 
electric bills are materially reduced, by 
reason of shorter running time.” 


Find out how you, too, can increase your 
poundage and at the same time make 
your cost go down. Write for further 
proof and full details of Buffalo Grinders. 


JOHN E. SMITH’S SONS CO. 
50 Broadway, Buffalo, N. Y. 


Manufacturers of a complete line of Sausage Machinery. 


Sales and Service Offices 
in principal cities. 





Model 78-B 














“Cellophane” protection helps 
Felin products “sale” along... 


Cr of the first packers to see the advantages 
of “Cellophane” cellulose film for pack- 
aging smoked pork products was the well- 
known Philadelphia firm of John J. Felin Com- 
pany. Their initial adoption on bacon was so 
successful that they soon extended its use to 
many other items in their line. 


Felin has found that housewives want to see 
the quality of the meat they buy—“Cellophane” 
provides this important advantage and also as- 
sures protection from dirt and handling. And 
the brand name so colorfully printed on the 
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“Cellophane” goes into the home and is a 
reminder to buy the same brand again. 

In a recent survey, housewives showed how 
much they appreciate protected quality. 85% of 
the women interviewed said, “We prefer meat 
products protected by ‘CELLOPHANE’!” E. I. 
du Pont de Nemours & Co. (Inc.), “Cellophane” 
Division, Wilmington, Delaware. 


REG. Us. paT. OFF 


“Cellophane” is a trade-mark of E. 1. du Pont de Nemours & Co. inc.) 
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On cold lines-— 
Taide) (eM acloloi tl; 


ROCK CORK SHEETS furnish an ideal base 
for asphaltic adhesives and finishes, help- 
ing to assure an airtight, waterproof seal. 


Rock cork provides perma- 
nent efficiency! Unusually moisture- 


resistant, this basically mineral insulation 
virtually ends the danger of moisture infil- 
tration—the cause of most low-temperature 
insulation failures. Installations made many 
years ago still retain their high insulating 
effectiveness . . . show no signs of deteriora- 
tion under the punishment of refrigerating 
service. 


Rock cork provides STRICT 
SANITATION! Rock Cork is odorless itself 


. will not absorb odors from materials in 
storage. It does not attract or harbor vermin, 
cannot support the growth of mold or bac- 
teria. And its essentially mineral composition 
assures complete freedom from rot. 


Rock cork provides LOW COST! 
You pay no more for J-M Rock Cork than 
for other low-temperature insulations. Instal- 
lation is fast and easy, for Rock Cork is easily 
worked and applied. And you’re sure of com- 
plete uniformity in Rock Cork, for it is 
manufactured to an exact formula under 
rigid laboratory control. 


* * * 


You should have all the facts on the advan- 
tages of J-M Rock Cork for cold lines, cold 
rooms and air-conditioning ducts. Write for 
brochure DS-555. Johns-Manville, 22 East 
40th Street, New York, N. Y. 


ROCK CORK PIPE COVER- 
ING is furnished with a 
factory-applied, lasting 
waterproof jacket. 


JOHNS-MANVILLE ROCK CORK 


Low-Temperature Insulation in Sheet Form and for Pipe Covering 
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2 REASONS WHY 
you PROFIT with 
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— POPPA LALA ALLA GALAGA GALAGA GOLA AG GALORE 


In 
ing 
PACKING PLANT EQUIPMENT P: 
Ar 
th 
ses 
Clean wi 
You profit through the use of “‘Hallowell’’ Steel “ 
Equipment ... from the standpoint of sanitation pe 
alone. Worked out in harmony with the Bureau of ye 
Animal Industry, “Hallowell”? Equipment has no sil 
porous surfaces or cracks to catch and stubbornly dr 
hold the refuse and rust ...no insanitary, hard- its 
to-clean-out-corners. ‘‘Hallowell’’? meets modern a“ 
requirements, is your logical choice. ag 
M 

Durable 
And you profit through welded steel joints which W 
give full value for every dollar expended on oF 
“Hallowell” equipment! It stands the gaff of hard a 
service, abuse and careless handling. in 
i fi 
G@B™ All the facts are in a 40 page book fo 


prepared for packing plant executives. Write 
for your free copy .. . today. 


STANDARD PRESSED STEEL CO._Y 


JENKINTOWN, PEAnaA BOX 530 
—— sneacecs —— 


BOSTOR + DETROIT + INDIANAPOLIS - CHICAGO - ST. LOUIS > SAN FRAACISCO 


Peddler 
Se a 
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NO. 82 Paterson Parchment Paper Company 








Have you 
ever thought 
of paper? 


In many fields executives are today look- 
ing for substitutes to meet the rising 
costs and scarcity of certain materials. 
Are you looking? And have you ever 
thought of paper? 


Patapar Vegetable Parchment pos- 
sesses qualities not generally connected 
with paper. It’s insoluble—resists grease 
—has no odor—is tasteless—can even be 
boiled! In food industries it has solved 
packaging problems for over fifty-five 
years. In hospitals it is replacing oiled 
silk for covering wet dressings. In hun- 
dreds of unexpected places it is proving 
its usefulness. 

And so we say, consider Patapar and 
its unique qualities. Perhaps you have 
a problem it will help solve. 


Maybe Patapar 


can do it 


Write us, outlining the 
application you have 
in mind so that we can 
send you sample sheets 
in the size, weight, and 
finish recommended 
for your need. 


PATAPAR 


Vegetable Parchment 
Paterson Parchment. Paper Company 


West Coast Plant: 340 Bryant St., San Francisco 
Branch Offices: New York, Chicago 








Headquarters for Vegetable Parchment since 1885 
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Early in September, mushrooms of the 
field and woods are in their prime. Fungi 
differ from other plants by having no 
chlorophyll, and no flowers and seeds. 
Lacking the pigment by which a green 
plant, with the aid of sunlight, makes 
food out of water and the carbon diox- 
ide from the air, mushrooms must live on 
food left by other plants in humus, fallen 
leaves, or wood. Instead of seeds, mush- 
rooms reproduce with naked, short-lived 
cells called spores. These are microscopic 
in size but often may be seen as dust. 
We like to think of Nature as efficient, 
but in this matter of spore production 
her prodigality is enormous. A ripe 
mushroom may manufacture spores and 
throw them out at the rate of 40 million 
per hour. A good-sized puffball can make 
spores at a much greater rate. Only an 
infinitely small number of these spores 
ever germinates. 

The mushrooms that we see are simply 
towers to lift spore-making machinery 
above the ground where spores can be 
caught and scattered by the wind. The 
spore mechanism of the common mush- 
rooms looks like countless fingers 
(microscopic, of course), from the tip 
ends of which the spores are pinched 
out one after another from four little 
projections. 

The vegetative part of the mushroom 
is buried in its nutrient medium and 
resembles a bit of white cotton thread. 


1941 





Mushrooms 


All fungi look alike in this respect. It is 
the sporing structures that make mush- 
rooms especially vivid and interesting. 

The umbrella form is the most famil- 
iar, but mushrooms may take many 
whimsical forms in a variety of soft hues 
and brilliant colors. One of the most 
interesting is the bird’s nest fungus. The 
spores in this type are enclosed in little 
“eggs.” In one species of this, gas is 
formed under the eggs and when the 
spores are ripe, a tiny explosion pops 
the spore case out of the nest. 

Mushrooms are one of man’s most his- 
toric and delicious foods. They are rich 
in proteins. Juvenal, historian of ancient 
Rome, said that the Lybians could plow 
under their corn and unyoke their oxen 
if they would only keep sending him 
mushrooms. 

One should not gather wild mushrooms 
for cooking and eating without expert 
knowledge as to which are poisonous. 
The production of mushrooms for the 
market is an important industry. Chester 
County, Pennsylvania, produces 25 mil- 
lion pounds a year, more than half of 
America’s annual supply. These mush- 
rooms are raised under scientifically con- 
trolled conditions, not from volatile 
spores, but from chopped-up bits of the 
thread-like vegetative structure which 
the mushroom farmer calls “spawn.” 
This insures no contamination from 
poisonous species. 
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Thats good SAUSAGE YOU sih— 





Armour’ 


Natural Casings 


Permit Great 


Penetration 


FLAVOR! 


smoke 


—BETTER 


@ Great smoke penetration—that’s what 
gives smoked sausages the real old-fash- 
ioned flavor that customers like. To get 
this preferred flavor in your smoked 
sausages, use Armour’s Natural Casings. 
They permit the fragrant smoke to pene- 
trate, making the meat rich, tangy and 
flavorful. And, of course, sausages that 
taste better are bound to sell better! 


You'll get plump, fresh-looking sausages, 
too— because of the great elasticity of 
Armour’s Casings. 

Your nearest Armour branch can 
quickly supply you with any size and 
type you need...uniform, strong casings 
that are exactly right for your purpose. 
Next time, order Natural 
Casings. 


Armour’s 


ARMOUR’S NATURAL CASINGS 
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Talks on Meat Canning, Lard, Dark Beef and 
Smoking Planned for AMI Convention Program 


ARD processing, meat canning prob- 
lems, dark cutting beef, the smok- 
ing of sausage, and other subjects of 
vital interest to meat packers will be 
discussed at the sectional meeting on 
chemistry at the thirty-sixth annual 
convention of the American Meat In- 
stitute on Friday morning, October 3. 
The convention will be held at the Drake 
hotel, Chicago, from Friday through 
Tuesday, October 3 to 7. 

Dr. Henry R. Kraybill, director of the 
Institute’s department of scientific re- 
search, will discuss some of the new 
methods of studying lard stability which 
have been developed in the Institute’s 
research laboratory at the University 
of Chicago. 

In his discussion, Dr. Kraybill will 
cover the effect of pressure agents on 
fats as revealed by optical methods, and 
also discuss these methods and their 


application to the determination of the 
essential fatty acids in fats. 


At previous Institute conventions, 
Dr. Frank C. Vibrans has discussed the 
Institute’s lard standardization pro- 
gram. This year, in addition to giving 
a summary statement on the effect these 
standards have had on improving the 
quality of lard sold to the retail trade, 
he will explain how methods of some 
companies have been corrected to ad- 
vantage. Dr. Vibrans has been in close 
contact with the Institute membership, 
and has devoted considerable time dur- 
ing the past several months to the 
study of lard processing methods. 

Processors of canned meats have ex- 
pressed keen interest in problems relat- 
ing to the heat resistance of bacteria. 
At present a study is in progress on 
the thermal-death characteristics of 


(Continued on page 31.) 





and non-slaughtering concerns. 





SAfter deducting taxes and depreciation. 
modities other than meat food products. 





821 PACKERS SHOW GREATER AGGREGATE 
NET GAIN ON THEIR 1940 OPERATIONS 


PACKERS subject to the Packers and Stockyards Act showed the best net 
gain in years on their 1940 operations (percentage of net gain to net worth), 
according to a recent report of the Agricultural Marketing Service. 

The 821 packers operating under the act in 1940 had total net sales of 
$3,564,617,492; their aggregate net gain was $62,485,754, or 7.27 per cent of 
their average net worth of $858,418,102. 

The 1940 financial results of the 821 packers, grouped according to the 
AMS classifications of federally and non-federally inspected slaughterers 


Con- 

Group cerns 
Federally inspected slaughterers........ 189 
Non-federally inspected slaughterers......... 415 
PE ca shi e-ants 4 0s ewe ues eee ese 217 
NE, ABs Sonica chee ee eaebbesadaaaeees 821 


These figures were compiled from annual reports submitted by packers, and are not subject to 
verification by an examination of the books and records. 
the total net worth of all reporting concerns at the beginning and end of 
‘This group includes concerns which also handle com- 


Results in 1940 compared with those in earlier years: 


1936 1937 1938 1939 1940 

815 concerns 808 concerns 815 concerns 830 concerns 821 concerns 

Average net worth?...$ 889,482,318 $ 871,453,324 $ 854,755,193 $ 848,523,793 $ 858,418,102 

Total income.........3,428,937,625 3,674,283,968 3,408,024,036 3,437,295,584 3,579,582,415 

Total expenses........3,377,004,485  3,641,409,971 3,406.015,573 3,384,741,059 3,517,096,661 

Fy (ere 51,933,140 32,873,997 2,008,463 52,554,525 62,485,754 
Percentage of gain 

to net worth........ 5.84 3.77 0.23 6.19 7.27 


'These figures represent the average of the total net worth of all reporting concerns at the 
beginning and end of their fiscal years. 





Average Net 
Worth? Net Sales Net Gain® 
$660,998, 551 $2,801,821,395 $37,338,715 
60,474,606 356,524,032 4,858,349 
136,944,945 406,272,065 20,288,690 
$858,418,102 $3,564,617,492 $62,485,754 


®These figures represent the average of 
their fiscal years. 











Meat Advertising 
Plans for Coming 
Months Announced 


EAT and its important place in 

balanced meals, B vitamins in 
meat, and thrifty meat cuts will be 
keynotes of industry advertising as the 
meat educational program goes into its 
second year in September, the American 
Meat Institute announced this week. 


Featuring a new vitamin chart which 
emphasizes the fact that the B vitamins 
in meat are natural vitamins, the first 
advertisement in this series is now ap- 
pearing in the September issue of 
Ladies’ Home Journal. Similar to the 
chart issued earlier, which received 
wide attention and commendation, the 
new chart shows the amount of vitamin 
B,, vitamin B,, and anti-pellagra vita- 
min contained in all kinds of meat. It 
pictures in color several different cuts, 
cooked and ready to serve. This same 
advertisement will appear in the Octo- 
ber issue of Good Housekeeping. 


Over 275,000 wall posters pointing out 
that “Meat is a Rich Natural Source of 
B Vitamins” will appear in retail meat 
stores throughout the United States. 
Other point-of-sale advertising and 
merchandising suggestions for use by 
dealers and salesmen also are being is- 
sued so that dealers will tie in and ob- 
tain the best results from this phase of 
the program. 


Meat and Diet Balance 


Millions of magazine readers also will 
have opportunity to see another color 
advertisement in September—a double- 
page spread entitled “Meat and the Bal- 
anced Meal.” The advertisement points 
out that much has been learned about 
the essentials of a balanced diet since 
the first World War. During 1917-18 the 
emphasis was on quantity in food, but 
today it is on the balanced meal. Pro- 
teins, vitamins, minerals, carbohydrates, 
and fats are the elements needed for a 
balanced diet; meat, instinctively chosen 
as the center of a meal, deserves an 
honored place on the table because it 
not only tastes good, but also contains 
essential proteins, vitamins, and miner- 
als. Beef chuck pot roast is featured in 
this advertisement with a background 








of fruits, vegetables, and other foods. 

In a number of nationally circulated 
magazines, black and white advertise- 
ments are explaining the importance of 
plenty of meat for children. This mes- 
sage appears just as a new school year 
is starting, and gives important facts 
about the nutritional requirements of 
children. For example, it points out 
that a child requires at least twice as 
much protein per pound of weight as 
does an adult. 

Advertising for October will be cen- 
tered around the importance of meat at 
the noon meal. Timeliness of this theme 
was shown by the surveys of Elmo 
Roper, nationally known research ex- 
pert, which revealed that in the rush of 
modern life the noon meal is neglected 
and that only half the people eat meat 
for lunch. The nutritional story is em- 
phasized. 

A “Chart of Thrifty Meat Cuts” ap- 
pears in both September and October 
advertisements and also in the form of 
a wall chart for retailers. It tells the 
housewife how to buy and prepare 
thrifty meat cuts and makes sugges- 
tions for eighteen complete meals fea- 
turing meat. 

Like all other advertisements of the 
campaign, these will bear the seal of 
acceptance of the American Medical 
Association council on foods and nutri- 
tion. Advertisements on similar topics 
will appear in many leading newspapers 
throughout the country. 


MEAT SAFETY CONGRESS 


“Safety Suggestions of the Bureau of 
Animal Industry,” by Dr. W. G. Reed, 
assistant inspector in charge of Chicago 
meat inspection station, U. S. Bureau of 
Animal Industry, will be among the 
papers presented before the meat pack- 
ing, tanning and leather industry sec- 
tion of the National Safety Congress as 
it assembles for its thirtieth annual 
congress and exposition at the Stevens 
hotel, Chicago, October 6 to 10. 


Programs specifically relating to meat 
industry safety will be held the after- 
noon of October 6, with H. G. Schaffner, 
treasurer of Schaffner Bros. Co., Erie, 
Pa., serving as general chairman. Dr. 
R. R. Duff, sr., Chicago, will speak on 
“Packinghouse Personal Injuries and 
Their Control,” while another speaker 
will discuss “Safety Kinks in the Pack- 
ing Industry.” There will also be dis- 
cussion periods. 

A round table review of meat plant 
safety problems will be held at 2:30 p. m. 
on October 8, with Eber S. Lusk, direc- 
tor of safety and personnel of Peter 
Eckrich & Sons, Inc., Ft. Wayne, Ind., 
presiding. Also of interest to packers 
will be the sessions of the refrigeration 
section on October 7 and 9. Among sub- 
jects to be presented are “The Safe Use 
of Refrigerants,” by H. H. Schrenk, 
chief chemist, health division, U. S. Bu- 
reau of Mines, and “Safety Lessons 
Learned from Practical Refrigeration 
Maintenance,” by H. M. Toombs, form- 
erly chief engineer of Armour and Com- 
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FIRST PRIZE in the metal con- 
tainer classification of the National 
Food Distributors’ Package Competi- 
tion has been awarded to the canned 
wiener package of Oscar Mayer & Co., 
Chicago and Madison, Wis., the Na- 
tional Food Distributors’ Association 
announces. The winning package con- 
tains eight vacuum-sealed wieners 
with a net weight of 21 oz. and fea- 
tures a lithographed label incorporat- 
ing full-size wiener illustrations. 

“The package is selected,” stated 
the judging committee, “because of 
the completeness of the story on the 
label, which assures maximum mer- 
chandising effect. It not only pictures 
the product and carries five sugges- 
tions on how to serve, but also graphic- 
ally emphasizes 14 important product 
features. Important in reaching this 
decision is the fact that the package 
itself is rapidly gaining national dis- 
tribution for the product, without ben- 
efit of substantial advertising and 
merchandising support.” 

“The sales effectiveness of this pack- 
age will do a real job toward elevating 
the American ‘hot dog’ to an outstand- 
ing convenience package item that will 


York City. 





OSCAR MAYER WIENER CAN WINS AWARD 





find a ready place in every home,” observed E. J. Martin, executive secre- 
tary of the association, in making the award. “Sales results have proved 
it is practical not only from the standpoint of display, but also appeals to 
Mrs. Consumer’s practical requirement of seeing what she buys.” 

Judges of the competition included Frank J. Cogan, editor, Food Field 
Reporter; Harold Moss, general sales manager, American Cone and Pretzel 
Co., Philadelphia; Walter S. Maier, art director, Stecher-Traung Litho- 
graph Corp., Chicago; Albert Dane, sales promotion manager, John E. Cain 
Co., Boston; J. L. Harrison, National Food Distributors’ Association, Chi- 
cago; and Porter F. Leach, merchandising and advertising consultant, New 


The accompanying news photo shows Carl G. Mayer (left), vice president 
of Oscar Mayer & Co., and Bob White (right), sales manager for canned 
products, receiving the container award from E. J. Martin, executive secre- 
tary, National Food Distributors’ Association. 





LABEL ON WIENER CAN 
EMPHASIZES 14 POINTS 




















pany, now engineer at the Stevens. 
The general theme of the safety con- 
gress this year will be “Help Defense— 
Stop Accidents.” President Roosevelt 
recently called upon the safety organi- 
zation to lead a nation-wide campaign 






against accidents which are hampering 
the defense program. Ten thousand 
safety leaders are-expected to attend 
the congress this year, to participate in 
a giant program including 552 program 
participants and 162 sessions. 
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Mechanical Handling Study May Yield 


New and Efficient Operating Methods 


industry has not used more me- 

chanical handling equipment ap- 
pears to lie in the difficulty of applying 
this equipment to routine packing plant 
operations. 

On a number of occasions THE Na- 
TIONAL PROVISIONER has suggested that 
packers interested in reducing handling 
and transportation costs reverse their 
usual thinking in respect to mechanical 
handling equipment, including convey- 
ors, overhead chains and lift trucks. 
Instead of trying to adapt this equip- 
ment to operations as they are now per- 
formed, they might start their planning 
on the assumption that the equipment 
will be installed and fit operations to 
the requirements imposed by the equip- 
ment. 

This requires a change in perspective, 
but it simplifies the problem. Starting 
with the assumption that the mechanical 
handling equipment will be used, and 
knowing the handling problems and the 
route over which the product will be 
transported to its destination, solutions 
may be suggested to operation diffi- 
culties which might otherwise seem in- 
surmountable. New ideas for cutting 
operating and handling costs are fre- 
quent and welcome by-products of such 
an approach to the product handling 
and transportation problem. 


O* reason why the meat packing 


Gave Up too Easily 


A packer who has a sausage manu- 
facturing room located a considerable 
distance from his smokehouse recently 
gave some study to the use of a travel- 
ing chain for transporting linked prod- 
uct from the stuffing tables through the 
showers to the smokehouse alley. His 
product is handled on trucks, and, as he 
viewed the problem, the use of an over- 
head chain would have made it neces- 
sary to substitute cages for the trucks. 
The expense of making the changeover 
was too great and the idea of using a 
mechanized method was abandoned. 


Had this packer started with the idea 





DEFROSTING CONVEYOR 


Product on cages is carried through de- 
frosting room by conveyor until operation 
has been completed. 


of developing a method of moving the 
sausage on trucks he might have found 
that an overhead traveling chain with 
hanging chains and hooks, to which the 
handle of a truck could be attached, 
would perform the job as well as an 
overhead chain and rail. As an endless 
chain would have been required, the 
empty sausage trucks could have been 
returned by it to the sausage manufac- 
turing room from the sausage packing 
cooler adjoining the smokehouse. 


An endless chain is employed for 
moving trucks of product in the pack- 
ing and shipping cooler and on the load- 
ing dock in one plant. In this case the 
chain moves the loaded trucks from 
the cooler to the dock and returns the 




















MOVING PRODUCT FROM FLOOR TO FLOOR 


An overhead chain is being used to pull truckloads of product up a ramp to a higher 
floor level. Empty trucks can be brought back to first floor by the return flight of the 
chain. 
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empty trucks to the cooler. The instal- 
lation has effected a considerable saving 
in truck labor and has performed in a 
satisfactory manner. 

Another plant (where the elevator 
has been a bottleneck) is considering the 
use of a chain for moving truckloads of 
product between two floor levels. Pre- 
liminary plans call for a ramp over 
which the trucks will move with the 
overhead chain furnishing motive pow- 
er. Empty trucks will be brought back 
to the first floor by the return flight of 
the chain. 


A ramp occupies considerable floor 
space and this disadvantage is recog- 
nized in the case in question. However, 
it is thought that the ramp and endless 
chain will result in savings in time and 
labor in excess of the loss through re- 
striction of floor space. 


Defrosting in Tierces 


In an eastern processing plant the 
superintendent was faced with the prob- 
lem of reducing the cost of handling 
frozen hams from railroad cars through 
various processing operations. Hams of 
various weight ranges are purchased in 
carloads and their route through the 
plant is as follows: From railroad cars 
to thawing room on third floor, to pump- 
ing table adjoining thawing room, to 
curing cooler on second floor, to stock- 
inetting room adjoining curing cooler, 
to smokehouses adjoining stockinetting 
room, to smoked meat packing cooler on 
first floor and to shipping dock. 


It was decided that lift trucks would 
be used to handle the hams from the 
cars through as many operations as pos- 
sible, and that the best possibility for 
saving lay in adapting equipment and 
methods to the use of these trucks. The 
idea of fitting curing tierces on the side 
near the bottom with make-and-break 
hose connections opened the way to a 
plan of handling which would yield the 
economies sought. The complete plan is 
simple and effects a considerable saving 
in labor and time. 

Procedure is as follows: The frozen 
hams are unloaded directly from the 
cars into curing tierces on skids. The 
tierces, as mentioned previously, are 
equipped with make-and-break hose 
connections. Each full ham tierce is 
moved by lift truck and elevator to the 
third floor and is lined up with other 
tierces on skids under spray water 
heads. The tierce is also connected with 
a return water line by means of the 
hose connection and the hams are then 
ready for defrosting. 

The defrosting equipment is a closed 
piping system; water is sprayed over 
the hams and is drained off through the 
hose connection at the bottom into a 
return pipe. A pump keeps the water 
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circulating. A thermostatically con- 
trolled valve is installed in the piping 
system to maintain the water at the 
correct temperature to defrost in the 
time desired. 

Water is circulated over the hams 
until they are thawed. A lift truck is 
run under the skid and the tierce of 
defrosted hams is taken to the pumping 
table. Here the hams are handled manu- 
ally for the first time since being un- 
loaded from the car. The full tierce is 
placed at one end of the pumping table 
and the hams removed and placed on a 
conveyor belt. They are removed and 
pumped at the stations along the belt 
and are again placed on the conveyor. 
At the end of belt travel they fall into 
a tierce set on a skid. The tierce of 
pumped hams is moved by lift truck 
and elevator to the curing cooler on the 
second floor. The only manual opera- 
tion from car to curing cellar is at the 
pumping table. 

A further saving would result were 
it feasible to drain the hams in the 
tierce by opening the water connection 
at the bottom of the container and then 
to move the tierce with a lift truck to 
the stockinetting table. However, at- 
tempts to drain hams after curing by 
opening the hose connection and permit- 
ting the pickle to run out have not been 
entirely successful. Hams at the top 
of the tierce drain well, but those in the 
lower half do not give up enough mois- 
ture within a reasonable time. There- 
fore, it is necessary to remove the hams 
from the tierce and drain them in the 
customary manner. 


Other New Developments 


It would be a simple matter to handle 
the hams mechanically from the drain- 
ing area to the stockinetting table, and 
from the stockinetting table to the 
smokehouse, inasmuch as stockinetting 
table and smokehouse are on the same 
floor as the curing cooler. An overhead 
chain equipped with hooks could be em- 
ployed to transport the drained hams to 
the stockinetting table, and an overhead 
chain and rail could be used to move 
the cages of stockinetted hams to the 
smokehouse. Further study may show 
that installation of this additional han- 
dling equipment would be profitable. 

Experiments are under way with an 
air-conditioned smokehouse in which 
products are processed on a chain mov- 
ing in a horizontal plane. Data on re- 
sults are not available at this time, but 
it is expected that this type of house 
will yield product of high uniformity 
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DEFROSTING IN TIERCES 


The only manual operation on these frozen 

hams from car to curing cellar is at the 

pumping table. Defrosting setup pictured 

here is a closed piping system; water is 

sprayed over the hams and is drained off 

through the hose connection at the bottom 
of the tierce into a return pipe. 


and will save much handling labor. 
Products to be smoked or smoked and 
tendered are placed on the chain at one 
end of the smokehouse and are taken off 
finished at the other end. The speed of 
the chain may be varied to finish any 
product during its travel through the 
house. 


Chilling hog carcasses in a tunnel on 
a moving chain is another new develop- 
ment on which operating data is not 
yet available. The object is to reduce 
chilling time—perhaps down to six or 
eight hours. 

Increasing production costs provide 
an incentive—if one is needed—for 
packers to give more than casual 
thought and study to improving plant 
operating efficiency and speeding up 
operations. Mechanical handling equip- 
ment offers many opportunities to 
achieve these ends. 


AUGUST MEAT REVIEW 


Following seasonal declines in mar- 
ketings, prices of most classes and 
grades of livestock advanced somewhat 
during August, the American Meat In- 
stitute stated this week in a review of 
the livestock and meat trade during the 
past month. 


Although marketings of beef cattle 
were somewhat greater in August this 
year than in August, 1940, they were 
slightly smaller than marketings during 
July this year, according to estimates 
by the Institute. Fewer hogs were mar- 
keted than during August last year and 
July, 1941. Marketings of veal calves 
and lambs, although not greatly differ- 
ent from those of a year ago, were 
smaller than those in July this year. 


Prices of hogs, calves, and lambs 
were higher at the end of August than 
at the beginning. Little change occurred 
in prices of most grades of cattle, al- 
though prices of cows and the less fin- 
ished grades of beef steers moved 
slightly higher toward the close of the 
month. 

Production of meat in August was 
somewhat greater than production a 
year ago, but much below July. 


Army Buys 3,925,000 Ibs. 
of Defense Ham and Bacon 


Purchases of 11,196,868 lbs. of bone- 
less beef, “defense” ham and bacon and 
canned meat products were made in 
two separate awards announced this 
week by the Chicago Quartermaster 
Depot, U. S. Army. Invitations were 
also issued this week asking for bids 
on 2,396,750 Ibs. of boneless beef and 
144,000 cans of chili con carne, pork 
luncheon meat and meat and vegetable 
stew. Bids on the boneless beef may 
be tendered up to 9 a.m., September 
11, and on the canned meat products 
up to September 16. 


Awards on meat products announced 
this week had a total value of $2,761,331 
and were let to the following companies: 

BONELESS BEEF 


Firm 


Swift & Company 
Armour and Company 
Dold Packing Co 


DEFENSE HAM 


Swift & Company....... 1,170,000 
Wilson & Co., Inc 720,000 
Hunter Packing Co.......120,000 
Armour and Company. 

Cudahy Packing Co 

Miller & Hart, I 

Rath Packing Co 


DEFENSE BACON 


Swift & Company 
Wilson & Co., Inc 
Cudahy Packing Co 
Cudahy Bros. Co 
Miller & Hart, Inc 
Houston Packing Co 
American Packing & 


Value 
$110,779.40 
20,992.80 
5,724.40 


$349,665.00 


Provision Co 30, 
The Rath Packing Co.... 20,000 
CANNED CORNED BEEF (12-0z. Cans.) 
(South American Pack) 

Corporacion Argentina de 

Productores de Carnes. 587,500 $112,800.00 
Armour and Company.... 12,500 2,302.50 

SLICED, DRIED BEEF (12-0z. Cans.) 
Republic Food Products Co. 36,000 $ 8,906.40 
SLICED, DRIED BEEF (6-lb. Cans.) 

Cudahy Bros. Company... 12,000 $ 34,128.00 
Wilson & Company, Inc.. 12,000 34,416.00 
CANNED CORNED BEEF HASH (24-0z. Tins.) 
Stokely Bros. & Co., Inc. 360,000 
United Packers, Inc 325,008 91,050.99 
Armour and Company.... 34,992 10,235.16 
CANNED CORNED BEEF HASH (5'4-lb. Cans.) 
Stokely Bros. & Co., Inc. 360,000 $364,200.00 
United Packers, Inc 120,000 117,486.00 
Libby, MeNeill & Libby.. 100,000 103,900.00 
Republic Food 

Products Co 85,663.20 
CANNED PORK LUNCHEON MEAT (6-lb. Cans.) 
John Morrell & Co 24,000 $ 45,840.00 

CANNED PORK SAUSAGE (2-lb. Cans.) 

Rath Packing Co $ 69,830.00 
Cudahy Packing Co 49,600.00 
Hygrade Food 

Products Corp 13,614.00 

VIENNA-STYLE SAUSAGE (114-lb. Tins.) 
Libby, McNeill & Libby.. 300,000 $159,510.00 
Republic Food 
70,986.84 


50,592.00 


“1 @2 > 
Se Fees 


1 
Armour and Company.... 96,000 


WORKERS’ EARNINGS UP 


Average weekly earnings in the meat 
packing industry in June, 1941 were 
$29.79, showing a gain of 0.5 per cent 
over May and a 7.9 per cent increase 
over June, 1940, according to the U. S. 
Department of Labor. The average for 
meat packing was lower than the $36.89 
average for durable goods industries but 
above non-durable goods at $25.08. 

Packinghouse employes worked an 
average of 40.4 hours per week in June, 
or 0.1 per cent less than in May but 0.5 
per cent longer than in June, 1940. 
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PROCESSING FAcTorRS ALSO 


Arrect MEAT TENDERNESS 


By C. ROBERT MOULTON 
Consulting Editor, The National Provisioner 


ond article in this series touched 
on tenderness factors which are 

within the control of the meat packer. 
The formation of lactic acid in meat, 
factors affecting the electrical resist- 
ance of pork flesh and rigor mortis 
were discussed briefly. However, these 
factors are within the control of the 
meat packer only in a minor way. 

STUNNING AND BLEEDING. — 
Aside from the treatment on the way 
to the packinghouse or in the holding 
pen, the packer’s first contact with the 
meat-producing animal begins at stun- 
ning or bleeding. Prevention of undue 
excitement in cattle is considered good 
practice, but data showing the effects 
of excitement on the carcasses are prac- 
tically non-existent. There is some opin- 
ion that excitement affects the com- 
pleteness of bleeding, the color of the 
meat, or its keeping qualities. 

Standard methods of stunning and 
bleeding are aimed at rapid loss of con- 
sciousness and the swift and complete 
removal of blood from the animal. Stun- 
ning accomplishes the former purpose, 
but not all of the normal reflexes are 
ended. Apparently no data exists con- 
cerning the effect of agonal movements 
upon tenderness. Loss of consciousness 
follows rapidly upon removal of blood, 
but is not instantaneous. 


According to recent observations of 
Jensen and Hess of Swift & Company, 
the hog does not die until at least 40 
seconds have elapsed, i.e., no visible 
movement of the animal can be detected. 
The heart continues to beat for two to 
nine minutes after the stick wound is 
made. Some hogs contract their heads 
in the direction of their forelegs and 
thus withhold a good deal of blood flow 
for five to fifteen seconds, allowing more 
arterial and venous blood to reach the 
heart and be circulated eventually in the 
arteries. 


For these reasons hogs should be held 
at least ten minutes on the bleeding rail 
before being dropped into the scalding 
vat. This work of Jensen and Hess 
shows that some bacteria may enter the 
animal during the bleeding operation 
and manipulations up to evisceration. 
Some consequences of bacterial invasion 
will be discussed later. 

The electrical stunning of cattle and 
hogs has been investigated experi- 
mentally. The procedure is effective in 
producing unconsciousness, but it may 
result in great rigidity of the body at 
the time of sticking and leave a carcass 
which appears speckled with small blood 
spots. Violent spasms of certain muscles 
have been observed. Apparently no ob- 


Ton closing paragraphs of the sec- 
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servations were made on tenderness of 
meat from animals stunned by this 
method. 


RIGOR MORTIS.—tThe condition of 
rigor mortis does not follow imme- 
diately on the death of the animal. The- 
oretically, the body temperature (101.3 
degs. F. in cattle) should start to drop 
shortly after death, or at least as soon 
as the scalding vat and dehairing ma- 
chine are passed. However, Moran and 
Smith have shown that certain post 
mortem changes bring about a gradual 
rise for two to two and a half hours, 
and that four hours normally elapse 
before the temperature returns to nor- 
mal at a point in the center of the 
round. Of course, under packinghouse 
conditions the carcass chills out more 
rapidly than this, at least superficially. 
Lactie acid production increases for at 
least six hours, rigor mortis sets in, and 
the process may not be complete for 24 
to 30 hours. 


36TH 
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OMPLETE official report of the 
C 36th annual convention of the 
American Meat Institute, including 
proceedings, description of exhibits 
and other events — fully illustrated 
—will appear in the Official Packers’ 
Convention Number of THE NATION- 
AL PROVISIONER following the con- 
vention. 

Extra copies of the Convention Num- 
ber must be ordered in advance. Price, 
single copies, 75c each. Five copies or 
more, 50c each. 


Fill out and return coupon below 
if extra copies are desired. 
The National Provisioner 

407 So. Dearborn 8t., Chicago 


snes send me, postpaid, .... copies of the OM- 
ackers’ Convention Number of THE NA- 
TIONAL PROVISIONER. 


Remittance enclosed. 























After completion of rigor mortis, a 
relaxation of rigor and a softening of 
the tissues begins. This process offset- 
ting rigor is, to a great extent at least, 
dependent on the temperature at which 
the meat is held, the presence of normal 
digestive enzymes, and the number and 
kinds of microorganisms present. Ap- 
parently there has been no study of 
the relationship between the progress of 
rigor and the tenderness of meat. As 
a result of experience with experimental 
beef cattle at the University of Mis- 
souri, the writer believes that steaks 
from freshly killed animals (before 
rigor is entirely completed) are tender. 
However, no objective data has been 
collected. 


NATURALLY OCCURRING’ EN- 
ZYMES.—The flesh of all animals con- 
tains digestive enzymes which aid in 
the normal processes of the cells. They 
take part in the breakdown and build- 
ing of proteins, fats, and sugars in the 
life of the cells. They do not, even in 
the stomach and intestines, normally 
digest the tissues, being prevented by 
some natural protective mechanism. 
However, after the death of the animal 
this mechanism is no longer operative 
and the enzymes in the flesh and other 
tissues may begin a self-digestion, or 
autolysis. The process is very slow at 
38 degs. F., requiring two or three 
weeks to affect the tenderness and flavor 
of the meat. The speed of action in- 
creases rather rapidly with rising tem- 
peratures; every 10-degree rise in tem- 
perature increases the rate two to two 
and a half times. 


The condition of the muscle fibers is 
gradually altered by this means—which 
is a very effective way of modifying the 
tenderness of meat. Other enzymic 
changes occur, such as the hydrolysis 
of fats to form free fatty acids and gly- 
cerine; these changes affect the flavor 
of the product and consequently are not 
so desirable. 


Temperatures somewhat in excess of 
those found in the body destroy the en- 
zymes; cooking stops enzyme action in- 
stead of increasing it. 


The standard method of aging beef 
involves holding the meat at about 38 
degs. F. for two or three weeks; during 
this period, improvement in flavor and 
tenderness is effected. Only the higher 
grades of meat are treated in this man- 
ner. Molds frequently grow on the sur- 
face of the meat and usually the ex- 
posed surface must be trimmed to 
remove mold, strong-flavored fat or 
darkened, dried lean. 


A new commercial process is now 
being used in the meat packing industry 
which involves short storage at the 
higher temperatures which speed up the 
action of the naturally occurring en- 
zymes. The growth of molds and other 
surface microorganisms is held in check 
by the use of ultra-violet radiation in 
a limited wave-band. This process is 
proving successful and is gradually 
growing in acceptance, although at 
present only a small percentage of the 
total amount of beef produced is proc- 
essed in this manner. The method is 


Mi See 
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IMPORTED SAUSAGE CASINGS 


It’s fry-appeal on the beach, and at 
home, too. For sausages sizzling in 
Nostrip Casings have that fry-appeal 
that sings the song of savoury good- 
ness. Yes, when they’re stuffed in 
*“Natural’’ Nostrip they’ve got to be 
“‘naturally”’ good. For ‘‘Natural’’ No- 
strip’s better quality and uniformity 
lend a better flavor to tasty sausages. 
And remember, better fry-appeal 
means better sales-appeal, too. A 
trial order will convince you. 


SHEEP 
CASINGS 


ONCOLIA 





economically applicable to more grades 
of beef than is the standard method of 
aging. 

ADDED DIGESTIVE ENZYMES.— 
The rate at which enzymes act on meat 
depends somewhat on the quantity pres- 
ent in the meat and on the nature of 
the enzymes. These facts have led some 
people to add digestive enzymes to meat 
in an attempt to increase the tender- 
ness. Animal enzymes have been used, 
as well as those found in the pineapple, 
papaya and other vegetable sources. 
Extracts of papaya are available com- 
mercially for use on steaks and other 
meats. Pineapple juice has been used 
to increase the tenderness of natural 
casings used on sausage. The vegetable 
protein-digesting enzymes are active 
over a different range of acidity and 
become inactive at different (usually 
higher) temperatures than those which 
occur naturally in meat. 


The principle is capable of further de- 
velopment but much more information 
is needed. In the meantime, the use of 
enzyme products in this manner is gen- 
erally forbidden in meat processing 
plants which are being operated under 
federal inspection. 


MICROORGANISMS.—The bacteria, 
yeasts and molds are some of the meat 
packer’s chief enemies, as they are of 
handlers of other foods containing 
fairly large amounts of water. The aim 
of the meat packer is to prevent con- 
tamination with bacteria by all feasible 
means, and to suppress their growth 
and action by refrigeration, curing, 
cooking or and other means. The micro- 
organisms carry on most of their ac- 
tivity by means of the enzymes they 
produce. Although some of the enzymes 
have a digestive action on meat, the 
packer cannot make practical use of 
this attribute since he cannot use their 
digestive action without suffering from 
their putrefactive action, green-color 
producing effect, and other undesirable 
activities. Cheese may be changed 
favorably in flavor and may be made 
softer by use of properly selected micro- 
organisms, but so far there is no reason 
to hope that similar results may be pro- 
duced in meat. 


CURING INGREDIENTS.—There is 
no indication that the usual ingredients 
used in meat curing have a direct influ- 
ence upon its tenderness. They do affect 
the growth of microorganisms and the 
color cycle. Sugar takes a prominent 
part in this latter process, and also 
tends to encourage fermentative bac- 
teria and to maintain normal acidity in 
the meat in cure. Country cured hams, 
or long dry-cured hams, may become 
harder than pickle-cured hams because 
of their dryness, but as finally prepared 
for eating the meat of the country-cured 
ham is noted for its tenderness and 
crumbliness. It is difficult to state how 
much of this peculiar quality is the re- 
sult of the curing process, how much of 
the curing ingredients, how far micro- 
organisms present during cure may be 
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RASS TACKS 


for MEAT SHIPPERS © 


@ New efficiency and economy in the refrigeration of meat- and 
meat products in transit have been developed by Liquid engineers with Red Diamond 
Dry Ice. Used in combination with wet ice it eliminates transit re-icing .. . as far as 
6th morning delivery for shipments with an arrival temperature between 35° and 40°. 
This reduces shipping delays and cuts costs... without expense for special equipment. 

For “brass tack” information on this and many other efficiencies and economies 
assured when Red Diamond Dry Ice is used to prolong refrigeration and maintain 
positive circulation within the car, you should read the latest Liquid data in the bulle- 
tins listed below. 

These bulletins describe tests made by Liquid engineers in cooperation with leading cai: ” 
refrigerator car manufacturers which prove the value of evaporated carbon dioxide watering anes 
in retarding surface bacterial growth ... in preserving “bloom”, and qualities that “_ metatins 
contribute to good prices. They provide definite data on (1) judging dry ice quality, wuine te 
(2) best methods for the use of dry ice in both railroad car and truck refrigeration, the United States 
and up-to-the-minute facts on many other dry ice developments. and Canods. 





Check and mail the coupon today! The Liquid Carbonic Corporation 
3110 So. Kedzie Ave., Chicago, III. 
Send literature as checked on special plus values 
of Red Diamond *‘” Ice: ( ) Railroad Car 


Refrigeration, ( ) Truck Refrigeration, ( ) 
Fruit and Vegetable Shipment, ( ) Poultry, 


B d Egg Shi i Refrigerati 
THE LI Q UID CARBONIC onagie gl ce, sed C , ) an 


C re) i Pp @) He AT | 8) Ns Icing Points, ( ) Have representative call. 
3110 South Kedzie Avenue, Chicago, Illinois Name 


Branches in 37 Principal Cities of the United States and Canada Address 








London, England Havana, Cuba Ci 
Manufactured in Canada for the Canadian Trade ity 
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“And I’m sayin’ you’re gonna get lost without the Provisioner“ 


Thanks Army. Thanks Navy. Whichever said it. As you may have guessed, they are talking about the PRE-CONVENTION 
issue of THE NATIONAL PROVISIONER. To you who attended the annual convention at the Drake last year and found the 
PRE-CONVENTION issue such a help in “getting around” the good news is that we are going to do it again this year in 
our issue dated September 27. Here are some of the questions that are bound to “pop-up” during your stay in Chicago: 


Question—What is the time of the Convention sessions and what N 7 4 


will be discussed? 


Answer—See your copy of the Pre-Convention issue. 


Q—What companies are exhibiting, where are the exhibits lo- 
cated, what is being featured and who is representing the 
exhibitor? 

A—See your copy of the Pre-Convention issue. 


Q—What companies have “Hospitality Headquarters’ and where 
are they located? 
A—See your copy of the Pre-Convention issue. 


Q—wWhere are some good nightclubs and “what will it set me 
back to go’? 
A—See your copy of the Pre-Convention issue. 


Q—Where are some good dining places near the Drake? SPORTS 
A—See your copy of the Pre-Convention issue. 


Q—What good shows are in town and what are the prices? 
A—See your copy of the Pre-Convention issue. 


Q—Where can | go to church Sunday near the Drake? 
A—See your copy of the Pre-Convention issue. 


Q—What about sports events, radio programs, stores and shops, 
and points of interest to visit in Chicago? 
DINING A—See your copy of the Pre-Convention issue. SEEING 


If you are coming to Chicago to attend the annual convention of the American Meat Institute, the PRE-CONVENTION issue 
of THE NATIONAL PROVISIONER will reach you just on the eve of your departure. Bring it with you. It will contribute much 
to the enjoyment of your visit. We will have extra copies for distribution at the Drake but last year our supply was ex- 
hausted early in the sessions. Watch for the PRE-CONVENTION issue. It will be dated September 27. 


Pr MARCHE Pre-Convention Issue 
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portant one, in the writer’s opinion. 

IMPURITIES IN SALTS AND 
WATER.—Various types of salts are 
known to have different effects upon 
proteins. Some salts, such as common 
salt or sodium chloride, dissolve more 
of the nitrogenous (protein-like) mate- 
rial in meat than does water. Salts of 
the heavy metals, such as zinc, copper, 
and mercury, precipitate proteins from 
solution and even harden them when 
used in sufficient concentration. How- 
ever, no salts of the latter type would 
be used in curing salt or water. The 
salts which are sometimes found are 
those of calcium and magnesium with 
iron an occasional ingredient. 


The effects of chlorides and sulfates 
of calcium and magnesium upon the 
curing process have been studied at the 
American Meat Institute under the di- 
rection of Dr. W. Lee Lewis. As much 
as 1 per cent of any one of these salts, 
and a total of 5 per cent of the “impuri- 
ties,” were used in curing small pieces 
of meat. No consistent effects of these 
impurities were shown, either on the 
rate of penetration or on the end re- 
sult. While tenderness was not meas- 
ured directly, the experimenters noted 
no effect of these added salts on the 
eating qualities of the cured meat they 
tested. 


It seems very probable that impuri- 
ties in curing salts or water, at least 
in the proportions in which they may 
ordinarily occur, have little or no effect 
upon the tenderness of meat. 





Britain ls Now Consuming 
American Bacon and Lard 


Substantiating reports in the United 
States that the bulk of American pork 
and lard being shipped to England is 
arriving there safely and in sizeable 
volume, A. J. Mills & Co., Ltd., London, 
says in its letter of August 15: 


“The bacon arriving from America 
under the Lease-Lend Act is now going 
into consumption very freely and we 
estimate this bacon to be about 25 to 
30 per cent of the total distribution just 
now. Generally speaking, it is meeting 
with a favourable reception, although it 
is fatter than the bacon this country is 
used to and it has to be processed 
slightly differently from the ordinary 
Wiltshire bacon. This is, of course, all 
part of the rationed bacon, but in addi- 
tion there are some cuts like picnics 
which are sold free of ration and these 
have been taken up very freely, as is 
usually the case in the summer months 
when this cut is in good demand. 


“Notwithstanding the hot weather 
which we had last month the bacon has 
been arriving in good condition and this 
is one of the reasons why demand is so 
well maintained. 


“Considerable shipments of lard are 
now arriving, mostly from America, and 
distribution commenced this week. The 
retail price of this commodity is, of 
course, higher than that for cooking fat, 
but a good many people will be pleased 
to get it for a little extra money as it 


can be used for so many more purposes 
than the other fat. 


“Although no stock figures are now 
published, it has been obvious for some 
time that the stock of cheese in this 
country was increasing steadily. 

“Last week the Ministry of Food an- 
nounced that, as from August 25, the 
basic ration of cheese would be in- 
creased to 3 oz. per head, with the 
special ration (for miners, agricultural 
workers, etc.) unchanged at 8 oz. This 
second increase in the basic ration is 
very welcome and is made possible by 
the increase in home production, and by 
the increased quantities that have lately 
come forward from the United States, 
New Zealand, Australia and Canada.” 


Up to August 23, FSCC 1941 pur- 
chases of meat and lard (from which 
shipments to Great Britain are made) 
amounted to 155,196,500 lbs. of cured 
and frozen pork, 93,509,212 lbs. of 
canned pork, 189,978,879 lbs. of lard 
and 1,024,325 bundles of hog casings. 


CHAIN STORE SALES 


Sales of chain grocery stores declined 
less than the usual seasonal amount 
during July, according to the U. S. De- 
partment of Commerce. As compared 
with a year earlier, July sales topped 
those in the corresponding period of 
1940 by about 21 per cent, while total 
dollar volume for the first seven months 
of this year was 15 per cent above 1940. 





THERE’S A STANGE 
C. O. S. 
SEASONING 
FOR EVERY 
SAUSAGE PRODUCT 





























































































































































































Wm. J. STANGE CO. 


2536-40 W. MONROE ST., CHICAGO 
Western Branches: 923 E. 3rd St., Los 
Angeles: 1250 Sansome St., San Francisco 





Let the Stange Chef help you 
develop a seasoning exactly suited 
to your particular class of trade 
- +». prepare individual blends for each and every type 
of sausage, meat loaf and specialty product. C. O. S. 
Seasonings take the guesswork out of seasoning, give 
new zest, new flavor appeal and new sales punch to 
every product in your line. Come to Stange! 


















TOLEDO 
SCALES 
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NOW READY! 





@ Gives you, in pictures, new ideas for 
controlling costs and profits through 
accurate weight control. 

Sent FREE to plant superintendents 
and managers. 
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Guarding 
MEAT Profits! 








TOLEDO SCALE COMPANY, Toledo, Ohio 


Please send mea copy of your new FREE 
book for packers entitled “Guarding Meat 
rofits’’. 
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News from Vacation Front 
Has Packers Still ‘“‘on Go” 


Late vacation reports concerning 
packers and their friends in the trade 
continue to reach the offices of THE 
NATIONAL PROVISIONER: 

A. L. Eviston, general manager of 
Swift & Company’s Los Angeles unit, 
combined business with pleasure on his 
recent vacation trip to the Midwest. He 
stopped for four or five days in Chi- 
cago and spent most of his vacation 
period visiting relatives in the Chicago 
area. 

J. O. Strigle, eastern representative of 
H. J. Mayer & Sons Co., Chicago, re- 
ports that a number of packers have been 
his guests at various times during the 
summer aboard his cruiser, the Lorraine 
S., at Baltimore, Md., in Chesapeake 
Bay, and that “plenty of fish” were 
caught. Among the packer guests were 
Charles Norteman, sr., president of 
Charles Norteman, Wheeling, W. Va.; 
J. C. Dalton, purchasing agent, Albert 
F. Goetze, Inc., Baltimore, and George 
Hofmann, vice president, Robert A. Hof- 
mann, sales manager, and William Mall, 
superintendent, North Side Packing Co., 
Pittsburgh, Pa. 

D. A. Wagner, manager, beef depart- 
ment, Cudahy Packing Co., New York, 
just returned to his duties following a 
vacation in Maine. 


Harry Abraham Passes 


Harry 
charge of beef operations of Abraham 
Bros. Packing Co., Memphis, Tenn., died 
on August 31 at Methodist hospital in 
that city, one day prior to his forty- 


Abraham, vice president in 


sixth birthday. A native of Hungary, 
Mr. Abraham came to America with his 
parents 40 years ago, living in Scranton, 
Pa., before coming to Memphis 26 years 


ago. A Masonic service preceded his 
burial in Baron Hirsch cemetery. Sam 
Abraham, president of the well-known 
Memphis meat packing concern, passed 
away in January, 1940. 





Construction Notes... 











Houston Packing Co., Houston, Tex., 
is installing new beef and pork coolers 
at a cost of approximately $30,000. Ac- 
cording to G. L. Childress, general man- 
ager, the beef cooler will have a capac- 
ity of 400 cattle and the pork cooler a 
capacity of 1,500 hogs. On August 30, 
the firm announced a 5c per hour in- 
crease in wages and salaries. Both 
hourly and weekly paid employes are 
affected by the increase. 


Francis H. Leggett & Co., Pittsburgh, 
Pa., distributor of canned ham, minced 
ham and sliced beef, will have a cold- 
storage room with a capacity of five 
carloads of product in its $50,000 pro- 
posed warehouse and distributing plant 
addition. The building program, to be- 
gin October 1, is scheduled for comple- 
tion by January 1. Total future plant 
dimensions will approximate 100 by 
525 ft. 


John Morrell & Co. is preparing plans 
for an eight-story supply storage build- 
ing to be constructed at the Sioux Falls 
plant, adjoining the recently completed 
freezer building No. 14. In addition to 
providing storage space, the 60-by-120- 
ft. structure will house 150 employe lock- 
ers and contain facilities for recharging 
batteries of electric lift trucks. 


Los Angeles Sausage Co., Vernon, 
Cal., is adding approximately 1,000 sq. 
ft. of floor area to its plant to increase 
its curing and smoking facilities and 
step up its output of meat loaf special- 
ties, luncheon meats and other items. 





Personalities and Fivents 
Of the Week 


E. M. McClanahan was elected assist- 
ant secretary of Armour and Company 
on August 28, succeeding C. F. Hasel- 
tine, retired. Mr. McClanahan has been 
with Armour since 1918 as secretary to 
the president with the exception of four 
years, 1931 to 1935, when he was office 
manager. 

Charles G. Redlich, 58, prominent 
traffic man in the meat packing industry 
in Buffalo for many years, died in Buffa- 
lo General hospital September 2. He 
was stricken with a heart attack a week 
before while on the annual cruise of the 
Transportation club of Buffalo. Asso- 
ciated for more than 30 years with the 
Jacob Dold Packing Co., Mr. Redlich had 
long been traffic manager of the concern 
and its successor, the Hygrade Food 
Products Corp. About a year ago he re- 
signed to become traffic manager of the 
E. M. Holmes Transportation Co., a 
position he held at the time of his death. 


R. W. Murray, Swift & Company lamb 
buyer at Indianapolis, recently received 
word of the death of his son, Robert, 
while piloting a British Spitfire fighter 
plane as a member of the American 
Eagle Squadron. Young Murray joined 
the Royal Canadian Air Force last Sep- 
tember, leaving for England in May 
after training at several air-fields. 

C. F. Babb, jr., formerly assistant 
office manager for Armour and Com- 
pany at Memphis, Tenn., has been trans- 
ferred to headquarters at Chicago. He 
is a native of Ft. Worth, Tex. 

W. O. Brown has been appointed re- 
ceiver of the Harris Packing Co., Sem- 
inole, Okla., on petition by the First 
National Bank of Seminole. 

Walter O. Decker, sales manager, Val 
Decker Packing Co., Piqua, O., an- 
nounced the appointment of R. Lee 
Wymer as the company’s representative 
in Columbus, O. Mr. Wymer was form- 
erly with the Herman Falter Packing 
Co., Columbus. 

Winkler Cut Meat Co., Inc., has been 
formed to deal in meats and livestock 
in Manhattan, N. Y., with initial capital 
of $10,000. Martin Levy is listed as 
incorporator of the firm. 

The Cincinnati branch of Swift & 
Company has been commemorating the 
twenty-seventh anniversary of F. W. 
Danneman as manager of the branch. 
Swift’s Cincinnati branch was estab- 








DELIVERY TRUCKS OF PROGRESSIVE CANADIAN FIRM 


For its city delivery service, Gainers Limited uses four motor trucks and two special 

delivery trucks. Loading begins at 7:30 a. m. daily and trucks depart for their routes 

one hour later. Utilizing services of airplanes, trains and ships, this company has shipped 
product as far north as the Arctic Circle and as far south as South America. 


lished in 1893, eight years after the 
company was incorporated. 

“The Major,” described as “a happy 
and interesting character,” will be spot- 
lighted in a new sales promotional pro- 
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gram mapped by Major Bros. Packing 
Co., Mishawaka, Ind., and outlined at a 
recent meeting by M. B. Cone, general 
manager. The trade character will ap- 
pear in the company’s newspaper adver- 
tising and on point-of-sale material. 
Major Bros.’ new campaign will include 
the use of radio, it is reported. 

Portland Provision Co., Portland, 
Ore., has installed Sperti ultra-violet 
lamps in its beef cooling and aging 
room. 

Columbus Packing Co., Kroger Groc- 
ery & Baking Co. and the J. Fred 
Schmidt Packing Co. were the leading 
buyers of livestock at the first annual 
auction sale of market hogs exhibited at 
the Ohio state fair. Kroger bought the 
grand champion pen of ten Duroc bar- 
rows at $18 per cwt. 

The need for establishing a central 
abattoir through which all meats 
slaughtered in Norfolk, Va., would clear 
was emphasized by Carles B. Borland, 
city manager, in a report to the city 
council. Until such time, the city offi- 
cial stated, there is no justification in 
ordering the removal of the plant of the 
Southern Packing Co., located at New- 
castle and Water streets in Norfolk. 


Meat packing plant owned by Barney 
Constantino on E. Taintor rd., Spring- 
field, Ill., was destroyed by fire on 
August 25 with a loss estimated at $12,- 
000. The fire resulted from a gasoline 
motor explosion. 


John H. Maloney, president, Public 
Packing Co., Jersey City, N. J., an- 
nounced that negotiations had been com- 
pleted for opening of his new supermar- 
ket at Red Bank shortly after Labor 
day. It will be one of the largest meat 
markets in the area. Mr. Maloney plans 
to open a supermarket in each of the 
state’s counties. 


William Muthler, jr., 64, wholesale 
meat dealer of north side Pittsburgh, 
Pa., died on August 27 following a pro- 
longed illness. The business in which 
he was engaged was founded by his 
father, William Muthler, sr. 


Lay Packing Co., which maintains 
headquarters in Knoxville, Tenn., re- 
cently filed suit in Johnson City, Tenn., 
chancery court, seeking relief from a 
license charge levied by the city on all 
meat wholesalers. The company has a 
distributing branch in Johnson City. 


Glaxon Meat Corporation, New York 
City, has moved to new and larger quar- 
ters at 617 11th ave. S. S. Glaxon is 
president of the company. 


George D. Jordan, 57, who served Ar- 
mour and Company for 15 years in the 
sales and credit departments, is seeking 
nomination for a four-year term to the 
city council of Pittsburgh, Pa. Five are 
to be chosen from the 19 delegates run- 
ning. 

James Smith, prominent in the live- 
stock business at Buffalo, N. Y., for a 
number of years, died August 27 at his 
home in that city. His first job was with 
his father in the E. Buffalo stockyards, 
and soon he was placed in charge of 
stock trains arriving from Chicago. In 
1904, he formed the livestock trading 
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George Clifford, Member 
of Provisioner Staff, Dies 


George Clifford, 52, circulation and 
promotional manager of THE NATION- 
AL PROVISIONER, died at his home in 
Oak Park, Ill, on 
August 30 of com- 
plications following 
an attack of pneu- 
monia about a week 
earlier. He had 
been in ill health 
for the past several 
months. A seasoned 
veteran of the pub- 
lishing world, Mr. 
Clifford earlier in 
his business career 
was affiliated with 
a leading trade 
journal in the mo- 
tion picture field. 
He was connected 
with THE NATIONAL PROVISIONER from 
May, 1933, until April of the following 
year, and from February, 1938, until his 
death. Burial was at Elgin, IIl., his 
boyhood home. 





GEORGE 
CLIFFORD 





firm of Schintzius & Smith in partner- 
ship with C. A. Schintzius. The com- 
pany was dissolved in 1915. 


Articles of incorporation have been 
filed with the office of the secretary of 
state at Madison, Wis., by the Stough- 
ton Canning Co., Fall River, Wis., 
which will can fruits, vegetables and 
meats. Incorporators are W. W. Evans, 
A. E. Knaak and Joseph Steel of Fall 
River and Alfred Wuethrich of Doyles- 
town. 


Armour and Company will soon be- 
gin construction of a new branch house 
at 100 Harris ave., Providence, R. I. It 
will be a one-story-and-basement unit 
measuring 130 ft. by 140 ft. The pres- 
ent branch house is located at 330 
Canal st. 


The National Live Stock and Meat 





Bohack Clerk Suggests 
Sale of Defense Stamps 


H. C. Bohack Co., Brooklyn, N. Y., 
will soon begin to sell U. S. defense 
stamps in its 500 retail stores. And as 
a reward for having thought of the idea, 
Joe Tierney, 17-year-old Bohack grocery 
clerk, will receive a defense bond. 

In a letter to President Roosevelt, Joe 
said: “Many people want to buy defense 
stamps, but they don’t get around to it 
because the post office is too far away. 
If we could sell them in the Bohack 
stores, we could get them while their 
pocketbooks are open. That’s the way to 
sell defense stamps.” 

Joe’s suggestion was forwarded to the 
Treasury Department, which was work- 
ing on just such a plan. The Depart- 
ment referred the letter to Ernest 
Haberle, Bohack president, who author- 
ized arrangements for the sale of de- 
fense stamps in the company’s stores. 





Board’s educational film, “Meat and Ro- 
mance,” was shown before members of 
the Wilmington, Del., Quota club on 
August 25 by D. A. Scott, general man- 
ager, Wilmington Provision Co. 


Pete Culwell, 50, commission man as- 
sociated with the Culwell Packing Co., 
San Angelo, Tex., died of a heart attack 
while driving his car on August 25. He 
enjoyed a wide acquaintance among 
meat packing men in the western part 
of Texas. 

Only slight damage resulted on Au- 
gust 28 when bacon being smoked at 
the Hackensack Pork Store, Hackensack, 
N. J., became ignited. Firemen brought 
the blaze under control. 


Bran-Lee Meat Products Co. is the 
firm name under which Barney Branson 
and Benjamin J. Levy have obtained a 
certificate to conduct business at 2433% 
Brooklyn ave., Los Angeles. 


Sieck Packing Co. has been organized 
at Riverside, Cal., by H. Sieck of Col- 
ton and P. Delano and J. J. Bryan of 
San Bernardino. Articles of incorpora- 
tion have now been granted to the new 
firm. 


Alterations being made in the Ft. 
Wayne, Ind., offices of Peter Eckrich & 
Sons include enlargement of the gen- 
eral office, increased locker space for 
employes and addition of four new pri- 
vate offices. 


Jack W. Schroder, veterinarian of Ft. 
Collins, Colo.; has been named city meat 
inspector of Albuquerque, N. M. Earlier 
in his career, he worked as federal in- 
spector at Evansville, Ind. 


San Antonio Meat Co., Pomona, Cal., 
was sold on August 23 by Mrs. Jay 
Dutter to the J. J. Sugarman-Randolph 
Co. 

Edwin J. Stern, beef sales depart- 
ment, United Dressed Beef Co., New 
York, is making nice progress recuper- 
ating from his recent illness. 


J. B. Prentiss of the Martin C, Brand 
organization, New York City, made a 
flying trip to Buffalo last weekend. 

Wisconsin has leased 1,100 acres of 
farm land seven miles southeast of 
Madison and will conduct an experiment 
in raising beef cattle to provide meat 
for its state institutions, Frank Klode, 
chairman of the Wisconsin state welfare 
committee, announced on August 26. 
The welfare board will take over the land 
on March 1, 1942, placing the tract 
under the care of alcoholics being re- 
habilitated by the state, he said. Ac- 
cording to Mr. Klode, the state’s expen- 
ditures for meat total $172,000 annually, 
and it is hoped to reduce this figure ma- 
terially through the new beef raising 
project. 

J. J. Vollertsen of the Armour and 
Company Research Laboratories is in 
general charge of the convention of the 
American Oil Chemists’ Society, to be 
held in Chicago from October 8 to 10. 
Victor Conquest, his associate, heads the 
scientific program. A feature of the 
convention will be the industrial and 
laboratory exhibits, showing newest de- 
velopments in processing equipment and 
laboratory apparatus. 
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Equal measure 





doesn’t always mean 


equal results! 





VEN THOUGH you stick to a formula with extreme 
E care—weigh out each ingredient to a milligram 
—if the salt you use varies even a little in quality 
or taste, your product will not have uniform flavor. 

On the contrary, the purer the salt the surer the 
results. That’s why hundreds of companies, big and 
small, standardize on Worcester Salt. As refiners of 
pure salt for generations, we have learned how to 
produce uniformly pure salt. You know that pure salt 
can safeguard the flavor of taste-famous products... 
and that’s what Worcester Salt is designed to do. 
Pound after pound after pound, it’s always the same. 
Specify Worcester Salt yourself, and be certain of 
results right from the start! 

Perhaps you have a special requirement. Our re- 
search laboratory men are at your service. Please 
write us—no obligation on your part, of course. 


Worcester Salt Co., 40 Worth St., New York, N.Y. 
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It Can Happen to You! 


... and WILL with these machines 
in your Lard or Shortening Dept. 


Economy ... Desired by most plants and 
obtained by those who mechanize their 
packaging line. 


This PETERS JUNIOR CARTON 
FORMING AND LINING MACHINE 
sets up 35-40 cartons per minute, requiring 
only one operator. After the cartons are set 
up, they drop onto a conveyor belt where 
they are carried to the filling unit. Can be 
made adjustable to handle several carton 
sizes. 


This PETERS JUNIOR CARTON 
FOLDING AND CLOSING MACHINE 
closes 35-40 cartons per minute, requiring 
no operator. After the cartons are filled, 
they enter machine on conveyor belt and 
are automatically closed. Can also be made 
adjustable to handle several different size 
cartons. 


Send a sample of each size carton you are interested in handling on machines 
and we will be pleased to recommend equipment to meet your specific require- 
ments. 


PETERS MACHINERY CO. 


‘ Chicago, Il. 


4700 Ravenswood Ave. 


ADELMANN HAM BOILERS 


The favorite of ham makers everywhere! 
It's the ADELMANN results-in-operation 


that keep ham makers from coast to coast 
“sold’’ on Adelmann Ham Boilers. They're 
simple to operate, easy to handle, of rugged 
construction, designed for long service. Ellip- 
tical springs close aitch-bone cavity firmly, 
the non-tilting, self-sealing cover retains ham 
juices, shrinkage and operating time are greatly 
reduced. Made of Cast Aluminum, Tinned Steel, 
Monel Metal, and Nirosta 
(Stainless) Steel, the most 
complete line available. It 
will pay you to investigate 
the Adelmann ham boiler— 
“The Kind YourHamMakers 
Prefer!’ Writel 


1916 - Our Twenty-fifth 
Anniversary - 1941 





HAM BOILER CORPORATION 
Office and Factory-Port Chester, N.Y. « Chicago Office-332 S. Michigan Ave 
ropean Representctives: R. W. Bollans & Co., 6 Stanley St., Liverpool 
12 Lane —Australian and New Zeal R tc 


o., Pty. Ltd., Offices in Principal C 
A. Pemberton & Co., Ltd., 189 Church St 


ties 
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Importance of Dewpoint and 


Relative Humidity Explained 


received by THE NATIONAL PRO- 

VISIONER, refrigeration, and par- 
ticularly air conditioning, are subjects 
of much concern to packers and oper- 
ating men. Apparently air conditioning 
principles are among the subjects least 
understood by those responsible for 
maintaining proper cooler conditions 
and product quality. 

The term “air conditioning” refers to 
equipment and methods for producing 
and maintaining, within close limits, 
certain desired conditions of air tem- 
perature, relative humidity and air 
movement in chill rooms and coolers. 

Elimination of odors and of moisture 
condensation on walls and ceilings, re- 
duction of carcass and product shrink, 
inhibition of mold and slime growth 
and preservation of color and quality in 
the product are direct results of the 
provision of proper conditions of tem- 
perature, relative humidity and air 
movement. 


Broadly speaking, air is conditioned 
when any of its properties are changed. 
When air is cooled or warmed, moist- 
ened or dried, washed or otherwise 
treated, it may properly be said to have 
been conditioned. While it may appear 
that the term “air conditioning” is 
loosely used in connection with installa- 
tions for comfort purposes, the use of 


J ‘received by the number of inquiries 


‘ 


the term in this connection is literally 
correct if reference is made to an air 
change or modification. 

Some terms used in discussion of air 
conditioning are not generally under- 
stood, even by packers. One of these is 
“relative humidity” and another is “dew 
point.” 

Relative humidity is the measure of 
the ratio of weight of moisture vapor in 
a definite quantity of air to the weight 
of moisture vapor which the same quan- 
tity of air is capable of containing when 
fully saturated at the same tempera- 
ture. Saturated air at 70 degs. F. con- 
tains approximately 8 grains of mois- 
ture per cubic foot. If a sample of air 
at 70 degs. F. contains 4 grains of 
moisture vapor per cubic foot, the rela- 
tive humidity of the air is 50 per cent. 

Relative humidity can be measured 
with enough accuracy for practical pur- 
poses with a number of instruments. 
The most common of these is the wet 
and dry bulb thermometer. The name in- 
dicates the nature of this instrument. It 
consists of two thermometers, one of the 
ordinary type and another with provi- 
sion for keeping the mercury bulb wet. 
The latter instrument usually gives a 
lower reading than the former. The dif- 
ference, in degrees, between the read- 
ings of these two thermometers is known 
as the wet bulb depression and is an in- 

dication of the rela- 
tive humidity of 
the air. Knowing 
the wet bulb de- 
pression, the rela- 
tive humidity can 
be determined from 
a scale attached to 
the instrument. 
Dew point is the 
saturation temper- 
ature of air—#in 
other words, the 
level below which 
any reduction in 
temperature will 
cause condensation 
of some of the 
water vapor. Air 


CONDITION AIR 
IN BACON ROOM 


With unit coolers 
such as these, the 
packer can produce 
and maintain, within 
close limits, desired 
air conditions of 
temperature, relative 
humidity and move- 
ment in the bacon 
slicing room or any 
other meat plant de- 
partment. 
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at any given temperature can hold a 
definite maximum weight of water. The 
higher the temperature of the air, the 
greater the weight of water it can hold. 
If air at 50 degs. F., which contains the 
maximum amount of water vapor it can 
hold, is lowered in temperature to 45 
degs. F., the moisture in excess of the 
amount the air is capable of holding at 
the new temperature will be deposited 
as dew or fog. 


If a hog carcass having a temperature 
of 35 degs. F. is brought into an at- 
mosphere with temperature of 50 degs. 
F., the film of higher temperature air 
next to the cold surface will be chilled 
to approximately the temperature of the 
carcass and some of its moisture will 
condense on the carcass and increase its 
temperature. 


A low dew point temperature is im- 
portant in a number of departments of 
the meat plant, such as the bacon slicing 
room, pork cutting room, assembly and 
shipping cooler and loading dock. In 
each of these locations condensation of 
moisture on product provides a medium 
for growth of mold and slime. Conden- 
sation in these locations can be reduced 
or prevented by maintaining the dew 
point temperature of the air below the 
temperature of the coldest product 
brought into them. Holding the dew- 
point temperature of the air at the cor- 
rect point is a function of the air con- 
ditioning system. 


Air and Dewpoint Temperature 


In this connection it should be under- 
stood that the temperature of the air 
in a room and the dew point tempera- 
ture of the air in that room need not 
necessarily be the same—in fact, it sel- 
dom is advisable to have room and dew 
point temperature the same. 


Bacon is brought into the slicing 
room, for example, at a temperature 
considerably lower than that of the 
room. Under such conditions there will 
be considerable condensation on the 
bacon unless the dew point temperature 
of the room is held below the tempera- 
ture of the product. 


Unfortunately, trouble due to conden- 
sation of moisture on product is al- 
ways a possibility wherever employes 
are at work, regardless of dew point 
temperature of the room air and in spite 
of the efficiency of the air conditioning 
system. This is due to the fact that 
workers exhale fully saturated air with 
a temperature of 98 degs. F. 


If the employes are working hard and 
their respiration is rapid and strong, it 
is conceivable that some of this high 
temperature, moisture-laden air may 
strike cold product and deposit a film of 
moisture on the meat. Fortunately, 
however, the difference in temperature 
of room air and workers’ breath is such 
that exhaled air rises rapidly. 

Temperature in the bacon slicing room 
may be at any level desired from 55 
degs. F. to 80 or 90 degs. F., even in the 
hottest weather, if the dewpoint tem- 
perature of the air is maintained below 
the temperature of the bellies brought 
into the room. 
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PRAGUE POWDER 


Registered U.S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


ABOILED COMPOUNDED PICKLE 
DRIED TO A POWDER 


a 1 a Think about tender hams. 
= After your hams are 
pumped with Prague Pow- 
der Pickle, you should rub 
them with Dry Prague 
Mixture (Dry Cure). 
Prague Powder gives a 
flavor that is different from 
a nitrate cured, ham. 
Prague Powder Pickle 
cures are better. This 
sweet, juicy cure shows 
less shrinkage than long 
time cures. There is less 
salt present in the ‘‘Prague 
Cures.” The “Rich, Ripe 
Flavor” goes right down 
to the bone. Why not make the best? Get the ripe 
flavor. You need the Prague Flavor. You cannot 
afford to pass it by. You have watched hundreds of 
packers change over from the “old style cures’’ to the 
Prague Powder “Short-Time”’ cure. You have been 
convinced that Prague Powder makes the finest 
“Smoked Ham” and “Tender Ready to Eat’ Ham. 
Make only the best. 


Solid Stainless Material ... No Corrosion Possible 
























































































































Add 8 to 10% to 
Green Weight 
Then Smoke 
















A Life-Long 
Scale—You Need It! SS " 


THE GRIFFITH LABORATORIES 
1415-1431 W. 37th STREET, CHICAGO, ILLINOIS 


Eastern Factory: 37-47 Empire St., Newark, New Jersey ° Canadian 

















Right 


— SIZE 
— QUALITY 
— PRICE 


SAUSAGE 





CASINGS 





EARLY & MOOR ~< 


BOSTON, MASS. 


“The Skins You Love to Stuff” 








MoneEY SAVING NEWS FOR PACKING PLANTS 
HOWTO CLEAN WIRE MOLDS QUICKLY 


Just soak galvanized iron or wire ham 
c ended Oakite solution, 
” brush lightly. As one Mid-Western 
packer finds, grease and other deposits 
ree 3 completely removed. Work is done 
in half the time formerly required. Write 


th 


f 


molds in recomm 


or FREE 16-page DIGEST givi 
on 52 more cleating jobs. sites 
OAKITE PRODUCTS, | 


Representatives in 


ree 20A THAMES ST.,N.Y.C. 


| Principal Cities of the U.S. 








SAVE MONEY 


ON THESE Jogs 


CLEANING 
HAM BOILERS 
BACON HOOKs 
HOG TROLLEYS 
MEAT TRUCKS 












Write today to Fred C. Cahn... 
ask him for full particulars on 
money-saving BOLOGNA TUBING! 








/) 





Factory and Offices: | Industrial St., Leaside, Toronto 12, Ontario 
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29229 W. ADAMS ST., CHICAGO, ILLINOIS 
Selling Agent: THE ADLER COMPANY CINCINNATI 
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ary—June, 1941 and 1940, are shown in 
the following table: 


First Half of 1941 Pork and tober 
Lard Exports Down From 1940 0,209 0.000 dee 





United States during the first six 

months of 1941 were considerably 
below the 1940 level, although June 
shipments of cured pork were the 
largest for any month in the past five 
years. The increase in exports of cured 
pork in June undoubtedly reflected the 
heavy and_ successful movement of 
FSCC product to Great Britain. 


Pork imports showed a large per- 
centage increase during the first six 
months of 1941 over the corresponding 
period last year, although the total 
amount of product received was very 
small compared with domestic output. 


Pex and lard exports from the 


Exports of fresh and cured pork 
totaléd only 48 million lbs. in the first 


‘ half of 1941, a decline of 38 per cent 


compared with the same period in 1940. 
Pickled pork was the only item showing 
a substantial increase for the six-month 
period. Monthly average exports of 
cured pork, pickled pork, hams and 
shoulders increased materially in the 
second quarter of the year, and June 
exports were unusually large. Exports 
by countries of destination are not 
available for 1941, but last year the 


compared with a year earlier. Cuba re- 
ports the importation of 45,000,000 lbs. 
of U. S. lard in the first half of 1941, 
an increase of 24 per cent over a year 
earlier. Last year Latin America took 
more American lard than Europe, which 
was our most important market prior 
to the war. As a result of the food-for- 
defense program, it seems probable that 
a more normal export situation may de- 
velop late in 1941 or early in 1942. 

Farm prices of hogs averaged $7.80 
per cwt. in the first six months of 1941 
against $5.02 a year earlier. Imports of 
pork, as a result, increased materially 
during the first six months of 1941, but 
represented only a small proportion of 
production—0.32 per cent compared 
with 0.10 per cent a year earlier. Pork 
imports totaled 10 million lbs. compared 
with only 3 million Ibs. in the same 
period in 1940. Most of the pork and 
live hogs received were from Canada. 

Exports of pork, excluding lard, 
January—June, 1941 and 1940, as re- 
ported by the U. S. Department of Ag- 
riculture: 


PORK EXPORTS 








EY 6s ain 0s Chi.0:0 airs e wren 1 ,000 
RAs Siew 'slgla.g anya haat a 35,344,000 
Ge astaessivocesnantbevss 1 62,700,000 





Total exports............. 05,998,000 120,210,000 
Total production......... 787, 758, a rt 806,355 5,000 
Percentage of production. . 


1Exports not reported by countries of destination. 


STOCKS AT SEVEN MARKETS 


Total lard stocks at seven markets 
followed up their sharp break in July 
by dropping more than 20 million Ibs. 
during August. Lard holdings on Aug- 
ust 31 amounted to 208,175,263 lbs. com- 
pared with 229,016,936 lbs. on July 31 
and 209,004,536 Ibs. on the same date 
last year. 


Meat stocks at the seven centers on 
August 31 were 58,708,137 lbs. smaller 
than on July 31, totaling 160,641,769 lbs. 
compared with 219,349,906 lbs. a month 
earlier. This total was also 15,320,967 
lbs. smaller than meat holdings on Aug- 
ust 31, 1940. Most of this decline was 
in S. P. meats, with 42,385,699 Ibs. less 
in storage than on July 31. D. S. meat 
stocks showed a slight increase, while 
holdings of other cut meats declined 
sharply. 


1941 1940 ai P 
major export item was fresh pork to Ibs. Ibs Stocks of provisions at Chicago, Kan- 
° thi - th . lati Hams and shoulders......... 12,882,000 12,605,000 sas City, Omaha, St. Louis, East St. 
Canada; this year the price relation-  gacon and sides............. 5,546,000 12,202,000 ys Gey h and Milwauk 
ship was reversed and Canadian pork Canned (dressed weight) . + «5,481,000 9,454,000 per: . eg and Milwaukee on 
. PECK IOG oc ccccncccccccccccces x i 2 m ugust wi comparisons, as espe- 
and live hogs were attracted to the U.S. Fresh and frozen............ 2,866,000 33,508,000 . - ’ 
Lard ~ ts f the United Stat T 47,718,000 77,088,000 cially compiled by THE NATIONAL c 
rd exports from the Unite ates RA ae |e NF ,718, 77,088, 
Percentage of production.. | 1.52% 2.36% VISIONER: 


totaled 106 million lbs. in the first six 



















































Aug. a July 31, Aug. 31, 
months of 1941, a decline of 12 per cent Lard exports and production, Janu- ita s. p 1941 1941 1940 
meats ....... 92,106,566 134,492,265 93,251,206 
Total D. S. 
MORE occecies r+ 274, ere 52, oe. - $s.0er ees 
Other cut meats. ’ ’ ’ 
a Total all meats. 160,641,769 219, ,349,906 145,320,802 
CUT-OUT RESULTS SHOW MARKED IMPROVEMENT Total GH monte. 295-00. cet tytn ite 
(Chicago costs and prices, first three days of week) Other lard...... 15,663,580 21,218,509 20,008,413 
, : : Total lard...... 208,841,673 229,016,936 209,004,536 
During the three-day period this week, total value of product from the S. P. regular 
three weights of butchers gained from 35c to 40c per cwt. Hog costs were oe ee ee eee 
little lower on light and medium weight butchers—lc and 2c per cwt. ERS 34,505,546 46,817,010 35,771,066 
> . en : & P S. P. bellies.... 42,970,402 59,007,718 39,471,780 
respectively—and a little higher on heavy hogs—5c per cwt. Cut-out re- S. P. picnics 4,598,164 9,324,860 6,819,160 
sults on light and medium weight hogs were out of the red, showing cutting y . yen peng of Spy ae 
profits of 36c and 1c per cwt. respectively, while heavy hogs showed definite : 
improvement, the loss dropping from 39c to 26c. 
— 180-220 lbs.— 220-250 lbs.——-  ——250-300 Ibs.—— 
Value Value Value 
Pet. Price per Pet. Price per Pet. Price per JULY MEAT PRODUCTION 
live per ewt. live per ewt. live per ewt. 
—- wt. =. pop hes be oe be A bend oes Tonnage of meat produced in packing 
Regular hams............+.+- 14.00 23.7 82 18.80 28.7 : : 23. 25 : ; 
ae kk 6 188 1.05 5.40 187 101 5.40 18-7 “LOL pee 3 pe ya a ee ye ona 
Beaten butte........0. - & 24.3 -97 4.00 22.8 < 4.00 21.2 -82 wei ° i s e i 
Loins (blade in) ‘i 28.1 2.75 9.60 25.9 2.49 9.60 23.0 2.21 & ° saan . aaug a ) ° upie~ 
EE. Bos ives cscsccsse } 17.5 1.93 9.70 17.2 1.67 8.00 15.2 1.22 July with comparisons (figures in mil- 
_ OS RRR Besa ak itis 200 11.1 22 4.00 10. f : ‘ 
BE TEMOMI cola siccecenei-ciee 100 73 86.07 = 8.0076 233 #4420 81 :84 lions of pounds): 
Plates and jowls............. 2.2 250 868.5 21 2.80 3s 2% 3.30 as ~ iam “—e 
(gs eaaiaegeie .. 2.10 10.2 21 2.20 10.2 : } ; : 
P. S. lard, rend. wt. 12.40 10.3 1.28 11.30 103 1.16 10.50 10.3 1.08 Beef Veal Mutton Lard* Lard** 
Spareribs ......+...++. 1.60 14.7 124 1.50 11.3 : 1 1.50 23 “14 1941 ————-million pounds ———__—_—_ 
EE eee 14.8 .44 2.80 14. 4 2.80 q x 5 
Feet, tails, neckbones........ 2.00... | 12 200... 32 200... [12 eee oe we fee oe 
Offal and miscellaneous...... pe ies -50 ee -50 owe -50 MW cok 322 87 52 65 723 1 
TOTAL YIELD AND VALUE.69.00 $13.09 70.00 $12.62 71.00 $12.01 — ne se Sloe 
Cost of hogs per cwt....... $11.83 $11.82 $11.55 February ... 371 40 61 667 118 
Condemnation loss.......... 06 .06 J January .... 453 43 70 789 139 
Handling and overhead..... .84 -73 .66 July 
TOT AL {Cost PER CWT. Noe 421 51 55 596-104 
1 LORIN $12.73 $12.61 $12.27 1939 ........ 399 47 53 534 94 
BOTAL, VALEUR. oc cccccccaee 13.09 12.62 12.01 January-July, Incl 
OS on 3,120 326 486 4,781 876 
jase aed _. cetaeenneanee ‘as "39 = va obewsed 2,819 314 399 4,960 910 
= eee eee «et . ” 
a 2k rae .36 .01 we BD... 20s. 2, 666 315 395 4,018 721 
Profit last week............ .07 eee *Unrendered. **Rendered. 
t Includes 12,590,000 Ibs. rendered pork fat. 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 





CASH PRICES 


basis, fo.b. Chicago or 
September 4, 1941 


REGULAR HAMS 


Green 


Carlot trading 
Chicago basis, 


loose, 
Thurs., 


2 
range 
range 


SKINNED HAMS 
Fresh & 
Fr. Frzn. 


* @21% 
@21% 


PICNICS 
Green 

19% 

‘18% @19 

@19%4 
a 191, 
a19oy 
8/up, No. : @19% 


Short shank %-%c 


GREEN AMERICAN BELLIES 


over 


BELLIES 
(Square Cut Seedless) 


1 new 


D. 8. BELLIES 


*Quotations represent No. cure. 


tegular plates 2 
Clear plates 8%@ 8% 
D. S. jowl . 9% 
S P. jowls.... 9% 
Green square jo 104% @10% 
GECOR TONG JEW. cc cvcccccccccscccves 8%@ 9 


WEEK'S LARD PRICES 
Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 
Cash 


Aug. 30..10.15n 
1—Holiday. 


Leaf 
10.50n 


Loose 
10.02%4n 
No market. 
10.12% 10.50n 
10.30 10.6244b 


Saturday, 
Monday, Sept. 
Tuesday, Sept. 2....10.30n 
Wednesday, Sept. 3..10.52%n 
Thursday, Sept. -10.57%n 10.35ax 10.75n 
Friday, Sept. 10.674%n 10.45 10.75n 
Packers’ Wholesale Prices 
Refined lard, tierces, f.o.b. C 

Kettle rend., tierces, f.o.b. 

Leaf, kettle rend., tierces, 

Neutral, tierces, f.o.b. 

Shortening, tierces, 


Havana, Cuba Pure Lard Price 
Wednesday, September 3 
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FUTURE PRICES 


SATURDAY, AUGUST 30, 1941 


Open High Low Close 


LARD: 

Sept. ..10.12%4-25 
Oct. ...10.45 

Dee. ...10.75 

Jan. ...10.90 


10.00 10.07144-16 
10.35ax 
10.70-72%4 

2 10.80 10.85b 

Sales: Sept. 164; Oct. 80; Dee. 179; Jan. 51; 
total, 474 sales. 
Open interest: Sept. 673: Oct. 1,004; Dec. 

Jan. 428; Mar. 2; total, 3,978 lots. 

CLEAR BELLIES: 


1,871; 


11.75 
12. 
MONDAY, SEPTEMBER 1, 1941 

HOLIDAY. NO MARKET. 


TUESDAY, SEPTEMBER 2, 1941 
LARD: 
Sept. ..10. 10 10.25 
Oct. ...10.42% 10.5 
Dee. ...10.80-87%% 10.92% 
Jan. ...11.00 11.10 
Mar, ...11.85 


Sales: Sept. 235; Oct. 56; 
Mar. 1; total, 644 sales. 

Open interest: Sept. 215; Oct. 1,007; 
Jan, 481; Mar. 3; total, 3,681 lots. 
CLEAR BELLIES: 


Sept. 


10.10 
10.42% 
10.80 
11.00 11. “ort 
Kees 11.85 
Dec. 247; Jan. 105; 


Dee. 1,975; 


11.62% 
12.35n 
WEDNESDAY, SEPTEMBER 3, 1941 
LARD: 
Sept. ..10.30- 35 10.47% 
Oct. .. ae 57% 10.60 
Dee. .10.9214-95 10.97% 
Jan. ...11.15 11.1742 
Mar. + 212.05 12.10 
Sales: Sept., 29; Oct., 61; 
Mar., 4; total, 325 sales. 
Open interest: Sept., 40; Oct., 966; Dec., 
Jan., 508; Mar. 7; total, 3,513 lots. 


CLEAR BELLIES: 


10.30 
10.55 
10.92% 
11.10 
12.02% 


10.47%4ax 
10.60 

10.97%%-95 

11.15-12% 
12.10b 


Dec., 156; Jan. 75; 


1,992; 


11.62%4n 
12.25ax 
THURSDAY, SEPTEMBER 4, 1941 
LARD: 
a .10.471 
Oct. 10. 621, oo 10.67% 
Dec. . 10.974 11.05 
OE cvs ta 11.25 
Mar. ...12.20 2.30 
May “12. 50 otal 
Sales: Sept., 15; Oct., 54; 
Mar., 5; May, 2; 
Open interest: 
Jan., 553; Mar., 8; 
CLEAR BELLIES: 
ts. ees neee 


10.55 10.47% 
10.624 
10.97% 
11.15 
12.20 
Dec., 
total, 311 sales. 


Sept., 30; Oct., 936; Dec. 
May, 1; 


151; Jan., 84; 


1,966; 
total, 3,494 lots. 


11.62%n 
12.25n 


FRIDAY, SEPTEMBER 6, 1941 
LARD: 
Sept. ..10.52%4 
Oct. ...10.67% 
Dec, ++ «11.02% -05 
Jan. ...11.22% 
Mar. ...12.40 
May 


CLEAR BELLIES 


Sept. .. 1 
Oct. ...12.25 


‘8, 3216 - -35 
12.4714 
12.6214b 


11. 62%b 


MEAT IMPORTS AT NEW YORK 


Imports for the period August 21 to 
August 27, inclusive, at. New York: 


Point of 
origin Commodity 
Argentina—Canned corned beef 
—Canned roast beef 
Canada—Frozen cow livers................ 
—Frozen short cut beef tongues. . 
—Fresh frozen beef livers 40,692 
Cuba—304 quarters fresh chilled beef 48,809 
—Fresh chilled beef cuts............. 665, 702 
—Fresh frozen beef cuts............. 42,258 
New Zealand—Fresh frozen beef cuts...... 332,373 
—Fresh frozen mutton cuts...119,279 


Amount 


CHICAGO PROVISION STOCKS 


Lard stocks at Chicago on August 31 
amounted to 181,630,222 lbs., a decline 
of 10,385,840 lbs. under the total re- 
ported on July 31. The August 31 total 
was also 3,220,165 lbs. smaller than the 
184,606,005 lbs. reported at mid-August, 
but was 177,129 lbs. greater than on 
August 31, 1940. 


Stocks of S. P. hams, S. P. skinned 
hams and S. P. bellies showed sharp 
declines during August, with S. P. 
skinned hams dropping from 22,359,240 
Ibs. on July 31 to 17,349,360 lbs. on 
August 31 and S. P. bellies from 25,380,- 
845 lbs. to 16,638,659 Ibs. 


Stocks of provisions at Chicago at the 
close of trading on August 31: 


Aug. 31, July ”. 
1941 1941 


11,281 
110,565,258 
41,423,749 
33,534,410 
6,492,645 
192,016,062 


All barrel 

pork, bris.. 
P. G. Iand*..... 
P. S. lard?. 3 
P. S. lard*. 
Other kinds*.. 2 
Total lard.. "181 630,222 


D. 8. el. bellies, 
contract ... 6,054,174 
D. S. el. bellies, 
other 10,760,824 9,400,000 
Total D. : 
el. A . 16,814,998 15,116,394 
D. S. rib 
bellies® . 890,056 649,547 
D. S. short fat 
backs, Ibs.. 4,225,941 
5,131,518 
-. 17,349,360 22,359,240 
16,638,659 
2,410,279 
7,279,858 
Total cut 
meats, Ibs.. 70,740,669 


‘Made since Jan, 1, 1941. *Oct. 1, 1940, to Jan. 
1, 1941. "Jan. 1, 1941, to Oct. 1, 1940. *Previous 
to Jan. 1, 1940. "Made since Oct. 1, 1940. 


9,661 


181, 453. 093 
5,716,394 3,707,961 
5,037,683 
8,745,644 

845,241 
5,100,711 4,003,433 
7,631,352 4,259,077 


“hams, Ibs. 
.P. bellies, 
“Ibs 


a 

‘shidrs., Ibs. 
Other cuts of 

meats, lIbs.. 


19,258,477 
17,654,948 
3,195,190 
6,616,502 


25,380,845 
4,925,013 
8,967,410 

90,130,512 64,578,512 


JUNE MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in June, 1941: 


Total 
Consumption, 


BEEF AND VEAL 
June, 525,989,000 
June, 441,163,000 
6 months, 2, restore 
© months, 3080.......008600 2,723,741,000 


PORK (INC. LARD) 
658,549,000 
650,297,000 
1941... ccccceee 3,909,067,000 
1940 3,901,027,000 


June, 1941 
June, 
6 months, 


6 months, 


LAMB AND MUTTON 
June, 54,915,000 
June, 5 
6 months, 
6 months, 


TOTAL 
ere 
| SPereerer rere y i 
REEL... wc cvcsccces 
1940 


1,239,453,000 
‘886,000 


June, 
June, 
6 months, 
6 months, 


June, 
June, 
6 months, 
6 months, 


86,962,000 
85,977,000 
573,323,000 


1940.. 541,476,000 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on August 30, 1941: 
Week Previous Same 
Aug. 30 week week °40 


Cured meats, Ibs.29,259,000 26,450,000 20,016,000 
Fresh meats, 1bs.59,308,000 57,200,000 51,441, 000 
Lard, lbs - 8,303,000 6,332,000 6, 013,000 
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KS 


t 31 
sline 

re- 
total 
| the 
rust, 
1 on 


nned 
harp 
i 
),240 
. on 
380,- 


t the 


g. 31, 
940 


1,858 





153/093 
707,961 
037,683 
745,644 
845,241 
003,433 
259,077 
258,477 
654,948 
195,190 
616,502 





578,512 
to Jan. 
-revious 


52.86 


4.12 


NTS 
ago for 
941: 
Same 
week "40 
20,016,000 


51,441,000 
6,013,000 


6, 1941 


MEAT AND SUPPLIES PRICES 





—— 


WHOLESALE FRESH MEATS 


Prime native steers— 
SS ra 20% @21 
SS area 20 en's 
GB0-1000 on cccccccccece 
Good native steers— 
BID- GOD cccccccccccoce 


600- 800 
800-1000 ...... 22. eeee 


800-1000 ..........2006 154 @ 16% 
Heifers, good, 400-600. . @19% 
Cows, 400-600 ........... 
Hind quarters, choice 
Fore quarters, choice 


Steer loins, eten, 60/65...... 82% 


Steer loins, No. 
Steer loins, No. 


Steer short loins, ag 30/35. 38 
Steer short loins, No. 36 
Steer short loins, No. 
Steer loin ends (hips) 
Steer loin ends, No. 2 
PN, <64b.066505.000s0ceeees 


Cow short loins 


Cow loin ends (hips) 
Steer ribs, choice, 30/40 
1 


Steer ribs, No. 


Steer ribs, ae ure wnkeweueeen 


Cow ribs, No. 
Cow ribs, No. 3 
Steer rounds, 
Steer rounds, N 
Steer rounds, 
Steer chucks, 
Steer chucks, 
Steer chucks, 


OE eee 
rrr 
 SESerrrre rere 11 


Medium plates 


Oe ere ee 
OS eae 11 
ee 8% 
re 
BE GED icin cinnceeeee scene 
Strip loins, No. i ee 


Beef tenderloins, } 
Beef tenderloins, ¢ 
0 eee 26 
PURER GEORED cocccccccccccvccce 
EY OEE ccinmiccceteceseces 
Hanging tenderloins 
Insides, green, 12@18 range.... 
Outsides, green, 8 Ibs. up...... 
Knuckles, green, 8 Ibs. up 


Brains . 
Hearts ... 
Tongues 


ND on 0x04 000 00 ewannede 
EERE S, Aa eect 
Fresh tripe, plain 


Fresh tripe, H. 


DE SS6 CkeeKbcinecneckevesvew 
SED <aciaidie'v de eheepnwi renee 


Choice carcass 


Good racks 


Brains, each 


Choice lambs 
Medium lambs 


Choice fores. 
Medium fores 


Heavy sheep 
Heavy saddles 
Heavy fores 


Mutton legs 
Matton loins 


Mutton stew .. ree 


eep tongues 


Sheep heads, each. 











Good carcass...... 0.0.0... 0..5 +20 
Good saddles... 2.2222 02200000 25 


Sweetbreads ...... 
NF OOS 5 o's vee cocedecwuee swe 


Choice saddles.............. 
Medium saddles .. 


Lamb fries ..... 
Lamb tongues ... 
Lamb kidneys .... 





Light sheep ....... 


Can 


Light saddles .... 


—u 
= 


Light fores .... 


— 





bt et om GD DD DOT 


te 
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Fresh Pork and Pork . puemente 


Pork loins, 8-10 Ibs. av 
eee 
Skinned shoulders ............. 22 
EE eavnk vateescebohGor 34 
ES fb oS orekin dnwiae oie nee 16 
SEE Sib ab acccdetiscunievicnccoe 11 
ee eee 26 
Boneless butts, cellar 
2@4 





Kidneys, per tt 
Livers 


WHOLESALE SMOKED MEATS 


Fancy regular hams, 14@16 Ibs., 


NINE IIE 6 o:k wiahctre's 0.6. 9'5:6'n 3.6570 27 


Fancy skinned hams, 14@16 lbs., 


ee 28 
Standard reg. hams, 14@16 Ibs., plain. 
Picnics, 4@8 lbs., short shank, plain... 
Picnics, 4@8 lbs., long shank, plain. 
Fancy bacon, 6@8 J | eee 3 2 
Standard bacon, 6@8 Ibs., plain........ 24 @25 


No. 1 beef sets, smok 


RR G ree 37 

CU, GE Mv ccc i ccececcotencces 

po a er re "3514 @ 3614 
Cooked hams, choice, skin on, fatted......... 43 
Cooked hams, choice, skinless, fatted 


Cooked hams, fF Renee 43 
Cooked picnics, skinned, fatted............... 391, 
VINEGAR PICKLED PRODUCTS 
Pests Best, BISA. We. .cccccvesscccccceces $20. 

Lamb tongue, short cut, 200-lb. bbl. 
Regular tripe, 200-Ib. OR ce 2 


Honeycomb tripe, 200-Ib. bbl............... 3 
Pocket honeycomb tripe, 200-lb. bbl. 


BARRELED PORK AND BEEF 


Clear fat back pork: 


mt ... SSSA rere $20.50 
I I, isin erage e-a:0)0i4 aad wena, ae 
I a la Lainie a oie anc cate 
Clear plate pork, 25-35 pieces.............. 19 
I Saini 60- 60:0 0:0: s'6d0'S95 4a 6 Gin'4 ib Slew é 
rer ere eee 
| ea ree rr 


SAUSAGE MATERIALS 


(Packed basis.) 


Regular pork trimmings................ 


Special lean pork trimmings 85% 
Extra lean pork trimmings 95% 


Native boneless bull meat (heavy) 
Boneless chucks 


PN I, Goin Sosa sc hawaiers 
Dressed canners, 350 Ibs. and up.. 


Dressed canner cows, 400-450 Ibs.... 


Dr. bologna bulls, 600 lbs. and up 


Tongues, No. 1 canner trim............ 


DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 
Pork sausage, in 1-Ib. carton................ 
Country style sausage, fresh in link.. 
Country style sausage, fresh in bulk 
Country style sausage, smoked....... ‘ 
Frankfurters, in sheep casings.............. 


Frankfurters, in hog casings 
Skinless frankfurters 


Liver sausage in beef rounds................ 20 
Liver sausage in hog bungs.................. 
Smoked liver sausage in hog bungs............ 
eee eae seer 
New England luncheon specialty.............. 
Minced luncheon specialty, choice............ 
BE SI cach c.cv:e cBinecacvecvecy beste 
OR EOE TO Me eee 1 
Cr rire re f 
POUR GROTEGS oc ccccccesccccscccesvsceesecess 


DRY SAUSAGE 


Cervelat, choice, in hog bungs................ 45 
RO 6 6000560 ossebene es 0k nk eceeeusneen 
BONEN 6 Save toeabutintteaucchecsscapeneeea 
ND ov cb.d.ciwieduasc vtecneccesvensess Gee b 
BO, GRE, CONOR, occ ccccvcsvcasesseoveaen 


Milano, salami, choice in hog bungs 
B 


. salami, new condition................. 


Frisses, choice, in hog middles. 
Genoa style salami, choice... 


III 4 vere een dreatheke os 6 wie ne ie 





Mortadella, new condition 


Italian style hams 









C1 D> me ee 9 00 NO AICO OTD 


Pork cheek meat (trimmed)............ 
SORE BOE ccc vccvcceccesercccsevcvees 
CO a a eee eee. 


RE BE nwrsinccsacvené csaccsvcee 











Bologna in beef bungs, choice................ 
Bologna in beef middles, choice.............. 





CED: eanpinbticicdyd o0suncscaksowncwasned 


CURING MATERIALS 







Owt. 

Nitrite of soda (Chgo. w’hse. stock). 

In 400-Ib. bbls., delivered............. a8 8.75 
Saltpeter, less than ton lots, f.o.b. N. ¥.3 

Dbl. refined granulated.............ee00- 8.50 

Small crystals ....... - 9.50 

Medium crystals 9.75 

Large crystals ............ 


Pure rfd. gran. nitrate of soda. 

Pure rfd. powdered nitrate of sod 

Salt, per ton, in minimum car of 80,000 lbs 
‘only, f.o.b. Chicago, per ton: 


a, GRRE a See Eee 7.20 

—— GIGS. ove cewcn-cwegtdcenceccesces + 10.20 
sume 

Raw, 96 basis, f.o.b. New Orleans........ 3.50 

Standard gran., f.o.b. oy See 5.35 
Packers’ curing sugar, = Ib. bags, 

f.o.b. Reserve, La., 2% Ti amnch ob osinat 4.95 
Dextrose, in car lots, m3 ewt. (cotton).... 4.57 

Ge DRE CA occ ebaeicceswdasbsasosezcs 4.52 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef _ casings: 


Domestic rounds, 180 pack.............. .18 
Domestic rounds, 140 pack.............. .36 
PS BENE, Mec cacceweceesceeces 47 
Export rounds, medium................. -22 
Export rounds, narrow.............+.+. +2 
BS Wn cba es. cctoriowseeueseicee -06 
HO, B WERE. ccccccccccccsccecescce -05 
Ss Ba wa <cace Phe eutisn aes seneae 16 
Re err errr re 10 
SIRE, CRIED cco wcccccccccvesecceses -60 
Middles, select, wide, 2@2% in......... -65 
Middles, select, extra, 2% in. & up...... -90 
Dried or salted bladders 
Se TR WH Bec cccccccccccecceseus at 
Se RE in's qetoras can ceensias 
2 cs waciweeesiedeeseevers 3 
ee nese ccewetectenesevees -25 
Pork casings: 
PO, CR SN aavin cede cestvaveced 2.00 





Narrow, special, per 100 yds.. 
Medium, regular .. 





English, medium ... -40 
py OR Fee 1.15 
Extra wide, per 100 yds................ -75 
NY chia cdl oinncs o'0 os sie 6 eG wa Onin -19 
OT ee erro -16 
Medium prime bungs..............eeee08 ll 
I I, on kc 050.0'e'0s'os wae ser .08 
EE Ie Bh ohio kc ntisa<cacttevanes -19 
SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole Ground 








Allspice, pou ‘ peat econ 30 
Resifted deen’ te aee 28 2 
Chili pepper Jone deneres ian 29 
ee en 28 
ee eee 27% 32% 
NEE it oéhncns0easnegbecbunuen 18% 24 
ee ee 35 38 
| NORE a ee 30 33 
Mace, Fancy Banda................+. 58 66 
ere 52 59 
East & West Indies Blend.......... 56 
Mustard Geer, TAMEF. ..cccccccccccces 84 
Ree ee ee ee 22 
Nutmeg, fancy Banda..........se.ee. 22 24 
BS BUND sccnceccssscocccceseces 18% 23 
East & West Indies Blend.......... 22 
2, _ 3 Seer 51 
DE SIE son os eas ewinwiceaneime 35 
_ = eee 28 
Black Malabar an 11 15 
Black Lampong .. oi 10 
Pepper, white Singapore. .13 16% 
WEED? 64405. 0anckendtechtpeeecswed 13% 17 
DE edewvecscgecdescenscetseseet 14 
SEEDS AND HERBS 
Ground 
Whole for Saus. 
GN GE oo wkiccceccecoossacenett 98 1.08 
OCOMST GOOG, WRGMOR. «..s.cccccvcececcens 96 1.12 
GEE 6c winadatdcatinvesdoech ee 20% 26% 
Coriander Morocco bleached........... 6 ae 
Coriander Morocco natural No. 1...... 15 17% 
Mustard seed, fancy yellow........... 26 atime 
ee tates, LEE 16 ecece 
MGPIOFGM, THOR. oc éicccccencccesess 77 85 
os EEE RRR 12 16 





WEB tot Ce 


MARKET PRICES 
New York 





City Dressed 
Choice, native, heavy...........-....-- 30% G21% 
Se, CI CE indcccecanacoveenes 
Native, common to fair i8%o10 


Western Dressed Beef 


Native steers, good, 600@800 Ibs.......19 
Native choice yearlings, 400@600 Ibs... 
Good to choice heifers 

Good to choice cows 

Common to fair cows 1 
Fresh bologna bulls...................+. s 


BEEF CUTS 


No. 1 ribs (prime) 
. 2 ribs (choice).... : 
Se INS i5-0:t-sine ee eeneeomeeee p 
. 1 loins (prime) 30 
. 2 loins (choice) 
. 3 loins (good) 
. 1 hinds and ribs (prime) 
. 2 hinds and ribs (choice) 
BD Mvccccescoeseveccceecescces 


No. 


Rolls, reg. 4@6 Ibs. av 
Rolls, reg. 6@8 lbs. av 
Tenderloins, steers 
Tenderloins, cows 
Tenderloins, bulls 
Shoulder clods 


20% @21 


20% 


DRESSED SHEEP AND LAMBS 


Genuine spring lambs, good 

Genuine spring lambs, good to sraaeere a 
Genuine spring lambs, medium 2 
Sheep, good 

Sheep, medium 


DRESSED HOGS 


Hogs, good and = (110-140 Ibs. 
head on; leaf fat in -75@18.62% 
Pigs, small lots (60-110 ibs. ) 
ead on; leaf fat i 18.50@19.25 


FRESH PORK CUTS 


Pork loins, fresh, 10@12 Ibs 

Shoulders, 10@12 Ibs. av............... 

Butts, regular, 4-6 lbs , 

Hams, regular, fresh, 10@12 Ibs. av... .25 
Hams, skinned, fresh, 10@12 Ibs....... 26 
Picnics, fresh, tt *ppoeelkepephebes: 21 @22 
Pork trimmings, extra ‘hone, 90-95% ....31 @32 
Pork trimmings, regular 50% lean 17% @18% 
Spareribs, medium 16 @17 


Western 


Pork loins, o-, , Sts Ibs 

Shoulders, 6@10 Ibs. .. aa, alas cereal 24 @24% 
Butts, regular, 1%@3 @ 
Hams, regular, fresh, 1we12 Bs stnweke 7 

Hams, skinned, fresh, 10@12 lIbs....... 2814 
Picnics, fresh, 4@6 ke peaea nes 1k@ 

Pork trimmings, extra lean 90@95%... 

Pork trimmings, reg. 50% lean 16 
Spareribs, medium 

SE GED Sadak eacciecccvinwsnceves 7 


COOKED HAMS 


Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 


SMOKED MEATS 
Regular hams, 8@10 Ibs. 
Regular hams, 10@12 Ibs. 
Regular hams, 12@14 Ibs. 
Skinned hams, 10@12 Ibs. 
Skinned hams, 12@14 Ibs. 
Skinned hams, 16@18 Ibs. 
Skinned yo wes Ibs. 
Picnics, 4@6 av 
Picnics, 6@8 = | 
Bacon, boneless, western 
Bacon, boneless, city 
Beef tongue, light 
Beef tongue, heavy 
GREEN CALFSKINS 
5-9 914-12% 12%-14 
Prime No. 1 veals...22 38.10 3.25 
-20 2.95 


Prime No. 2 veals.. 2.80 
Buttermilk No. 1....17 2.60 2.75 


or +2 
Branded 
Numbe 11 Les 


— 
— 


Hrs pono ge ge 
RRASSES 


$3.25 per cwt. 
4.25 per cwt. 
5.00 per cwt. 
4.75 per cwt. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Service, on September 3, 1941: 
Fresh Beef: 

STEER, Choice: 


CHICAGO BOSTON NEW YORK PHILA. 


$19.00@20.00 
18.50@19.50 
18.50@19.50 
18.00@19.00 


$20.50@21.00 
19.50@20.50 
19.00@19.50 


$18.50@19.50 
18.50@19.50 


20.00@ 21.00 
19.50@ 20.50 


19.50@20.50 
18.50@19.50 
18.50@19.50 


19.00@20.00 
19.00@19.50 
18.50@19.50 


18.00@18.50 
700- -800 Ibs.? 18.00@18.50 
STEER, Commercial: 
16.50@17.50 
16.50@ 17.50 


17.50@18.00 
18. oo@ 18.50 


: . 18.00@18.50 
600-700 Ibs.? ... 18.00@19.00 
STEER, Utility: 
400-600 Ibs.* 
COW (All Weights) : 
Commercial 14. 50@15. 
Utility Fg neg 50 


Canner 
Cutter 12.50@13. 


Fresh Veal and Calf:* 
VEAL, Choice: 
80-130 Ibs. 
130-170 lbs. 
VEAL, Good: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 
VEAL, Commercial: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 lbs. 
VEAL, Utility: 
All weights 
Fresh Lamb and Mutton: 


SPRING LAMB, Choice: 
CE “cravnenevaeeweae 21.00 
40-45 lbs. 
45-50 Ibs. 
50-60 Ibs. 
SPRING LAMB, Good: 
30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs. 
50-60 Ibs. 
SPRING LAMB, Commercial: 
All weights 18.50@21.50 
SPRING LAMB, Utility: 
All weights 15.00@17.00 
MUTTON (Ewe), 70 lbs. down: 
Good 9.50@11.00 
Commercial 8.00@ 9.50 
Utility 7.50@ 8.00 
Fresh Pork Cuts:* 
LOINS No. 1 (Bladeless Incl.) 


17.00@ 18.00 


14.50@16.50 16.00@17.00 16.00@17.50+« 15.00@17.00 


15.00@16.00 
14. 30@ 15.00 
14.00@14.50 


péneavenceead 20.50@21.5 
18.50@19.50 


-50@ 20.00 
19.00@20.50 


- 00@19. 00 
9. 5 


17.00@ 18.00 17.00@18.50 
17.50@19.00 17.50@19.00 
16.00@17.00 


16.50@19.00 
17. 00@19. 00 
16.50@18.50 


15.50@17.50 15.00@17.00 


23.00@ 24.00 
23.00@ 24.00 
22.50@23.50 
21.50@22.50 


23.00@24.00 
23.00@24.00 
22.50@23.50 
21.00@22.50 


19.00@21.00 
19.00@21.00 
19.00@21.00 
19.00@20.00 


22.00@23.00 22.50@ 23.50 
22.00@ 23.00 22.00@ 23.00 
21.50@22.50 -50@22.50 
20.50@21.50 20. 00@21.00 


19.00@21.00 
17.50@19.50 17.00@19.00 


11.00@12.00 
10.00@11.00 
8.00@10.00 


10.00@11.50 
9.00@ 10.00 
8.00@ 9.00 


oe 30 28.00@ 29.00 
28.00@29.00 
26.00@ 27.00 


20.00@22.00 


27.00@29.00 27.00@29.00 
27.00@29.00 27.00@29.00 
24.00@ 25.00 25.50@ 27.00 
16-22 19.00@22. 20.00 @22.00 
SHOULDERS, Skinned N. Y. Style: 

Oe UN. 0400s siassesssins & 21.00@22.00 


BUTTS, Boston Style: 


21.00@23.00 


25.00@26.00 
SPARE RIBS: 
Half sheets 
TRIMMINGS: 
Regular 
1Includes heifer 300-450 Ibs. 


Chicago. *Skin on at Chicago and New York; 
*Based on 50-100 Ib. box sales to retailers. 


All quotations in dollars per hundredweight. 
and calculated carcass bases. 


14.50@15.00 


and steer down to 300 Ibs. at Chicago. *Includes koshered beef sales at 
equivalent weights skin off at Boston and Philadelphia. 
lamb, 


Beef, veal, and mutton prices apply to straight 








FANCY MEATS 


Fresh steer tongues, untrimmed, per Ib 

Fresh steer tongues, l.c. trimmed, per Ib 
Sweetbreads, beef, per lb 

Sweetbreads, veal, a pair 

Beef kidneys, per Ib 

Mutton kidneys, each 

Livers, beef, per Ib 

Oxtaile, per ID... ...cccccscccsccccesccssccccens 
Beef hanging tenders, per Ib 

Lamb fries, a pair 


HOG-CORN RATIO 


The hog-corn price ratio in the United 
States August 15, 1941—the number of 
bushels of corn equal in value to 100 lbs. 
of hog live weight at local markets— 
was 14.8 bu. compared with 14.7 bu. on 
July 15 and 13.1 bu. on June 15. On 
August 15, 1940 the hog-corn price ratio 
was 9.2 bu. Average price received by 
farmers for hogs on August 15 was 
$10.39 per cwt., compared with $10.20 
per cwt. on July 15, $8.98 on June 15 
and $5.84 on August 15, 1940. 


MAKING FRESH SAUSAGE 
“Fresh Sausage” is one of the im- 
portant chapters in the new book, “Sau- 
sage and Meat Specialties.” 


The National Provisioner—September 6, 1941 









@20.00 
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@18.00 
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1@ 24.00 
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Tallow, Greases Steady to 
Stronger; Offerings Light 


NEW YORK, SEPTEMBER 3, 1941 


TALLOW.—The market turned firmer 
during the past week, showing an ad- 
vance of 4c, which brought the basis up 
to 8%e. There was further inquiry at 
this level, although during the week no 
trades came to light. Sellers did not 
offer any particular quantities and were 
holding rather firmly, since in practic- 
ally all instances they are in a well 
sold up position. Asking prices cur- 
rently run at 8%c. There was no inter- 
ference to trade as a result of the 
OPACS orders, as was the case in some 
of the domestic oils. It was estimated 
close to 1,000,000 lbs. changed hands. 
Extra was quoted 8%@8%c; special, 
8% @8 Xe, and edible, 8c. 

STEARINE.—The market was quiet 
and steady at New York, with oleo 
quoted at 94 @9*éc. 

OLEO OIL.—Interest was routine 
and the market steady and unchanged 
at New York. Extra was quoted at 
10%@lic; prime, 10%@10%ec, and 
lower grades, 10@10%c. 

GREASE OIL.—The market was 
quiet but steady and unchanged. No. 1 
was quoted at 12%c; No. 2, 11%c; ex- 
tra, 13%4c; extra No. 1, 12%c; winter 
strained, 12%c; prime burning, 13%4c, 
and prime inedible, 13c. 

NEATSFOOT OIL.—Quiet but steady 
conditions ruled at New York. Extra 
was quoted at 12%c; No. 1, 12%ce: 
prime, 12%c; pure, 17%c, and cold test, 
25% ce. 

GREASES.—Aside from routine trad- 
ing, there was little change in the situa- 
tion in greases, but the undertone was 
steady. Offerings were not large nor 
pressed for sale, but consumers, while 
willing to take hold at the current mar- 
ket, were not inclined to come up in 
their ideas at the moment, despite 
strength elsewere. The undertone was 
firm, as no surplus was over the market. 
Choice white was 8%c; yellow and 
house, 7% @7%c and brown, 7%4c. 


CHICAGO, SEPTEMBER 4, 1941 

TALLOW.—Continued firmness in the 
tallow market this week brought price 
advances ranging from \% to ce, largely 
the result of sustained strength in lard 
and oil markets. Asking prices were 
strong on Tuesday, first business day of 
the week, and a few tanks of prime sold 
at 8%c, while larger producers asked 
%4c higher. At midweek, the market re- 
mained strong; a few tanks of prime 
tallow were reported early at 8%4c, and 
a tank of special at 8c, Chicago. In 
Thursday’s market, several tanks of 
edible sold at 8%c, while special sold 
at 8%c, delivered southeast. Thurs- 
day’s quotations: Edible, 8%c; fancy, 
8'c; prime, 8%c; special, 8%c, and 
No. 1, 8%c. 

STEARINE.—Market was a little 
firmer, with prime quoted at 9c and yel- 
low, 74% @7%e. 

OLEO OIL.—No changes were re- 
corded in this market. Prime oleo oil 
remained steady at 10c and extra at 
10@10'%e. 


GREASE OIL.—This market re- 
mained firm. Quotations at midweek 
were: No. 1, 12c; No. 2, 11%c; extra, 
12%c; extra No. 1, 12%c; extra winter 
strained, 12%c; prime burning, 13%c; 
and prime inedible, 13c. Acidless tallow 
oil was quoted at 11%c. 


NEATSFOOT OIL.—No changes took 
place this week. Quotations were: Ex- 
tra neatsfoot oil, 12%4c; No. 1, 12%c; 
prime, 12%c; pure, 17%c, and cold test, 
27c. 

GREASES.—Prices advanced in the 
Chicago grease market this week in 
sympathy with increased strength in 
lard, oils and related materials. In- 
creases ranged as high as %c on some 
items. On Thursday, several tanks of 
white grease sold at 8%c, and good 
yellow grease was salable at 8c. Quota- 
tions were: Choice white, 844c; A-white, 
8%4c; B-white, 8%c; yellow, 8c, and 
brown, 75% @7%e. 





BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, September 4.) 
Firmer tone prevails throughout by- 


products list. 
many items. 


Nominal situation in 


Blood 
Blood sold at $3.90, Chicago. 
Unit 
Ammonia 
DRI ik v.n. ch 5.05200s0ennswaaeeoabace $3.90@4.00 


Digester Feed Tankage Materials 
The 11@12% tankage reported sell- 
ing Thursday as quoted. 
Unground, 11 to 12% ammonia........ $4. 5.00 


Unground, 6 to 10% choice quality.... 5. ts 5.50n 
RE Th ne 00 


Packinghouse Feeds 
Feeds much stronger; demand out- 
stripping supply. 


Carlots 

Per ton 
a re ee $67.50 
50% meat and bone scraps................. 65.00 
PEL ibanconwsctbwe csi ean eicwa «aeaees 72.50 
Special steam bone-meal.................... 55.00 


Bone Meals (Fertilizer Grades) 
These items moving sparingly. 
Per ton 
Steam, ground, 3 & 50..............- $ J 
Steam, ground, 2 & 26............... 37.50@39.00 


Fertilizer Materials 


Per ton 
High grade tankage, ground 
10@11% ammonia............ $ 3.75@4.00 & 10c 
Bone tankage, unground, per ton 30. 
pe SR a rs aN 2.75@3.00n 


Dry Rendered Tankage 
Cracklings firmer; reported selling in 
these ranges. 


Per unit 
Hard pressed and expeller unground 
up to 48% protein (low test)...... $1. witha * = 
above 48% protein (high test)..... 
Soft pressed pork, ac. grease and 


QE, “ORs onck 000+ cccceudoenwens 52.50@55.00 
Soft 7 beef, ac. grease and 

GE, Ws cidcccuswactcucsutensc 50.00@52.50 

Gelatine and Glue Stocks 
Per ton 

Calf tontees iets very paral mierek eae Bee $29. bats x > 
re ae 
Cattle "jaws, skuils and knuckles..... 40.00 
nn 25.00 
Pig skin scraps and trim, per Ib..... 6%@ Te 


Bones and Hoofs 
Some easiness developing in this mar- 
ket. 


Per ton 
nee $65.00@75.00 
Flat shins, BORYY. sn eesee cesses ceees 60.00@65.00 
Blades, buttocks, shoulders & thighs. 57. 50@ 60.00 
TESSED, WHR. s 6.0.00 ccccenecnnecees ss vs 55.00@57.50 
Hoofs, house run, unassorted......... 

DO. TNs 65 osha ca eeddaaeseteres 27.50@29.00 
Animal Hair 

Summer coil dried, per ton........... on rs 

Winter processed, black, Ib.......... 8 9 

Winter processed, gray, Ib........... 8 

Summer processed, gray, Ib.......... 4@ 4% 

ee RI eae eee 44%@ 4% 
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RE ESS 











ere 





SAUSAGE PROBLEMS? Here’s Your jo 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sau- 
sagemakers are applying it to their daily operations, and prominent educators in agri- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
. price $5.00, postpaid. 


volume. Order your copy today . . 


THE NATIONAL 


407 SOUTH DEARBORN STREET + CHICAGO, rer J 


PROVISIONER 








The National Provisioner—September 6, 1941 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports.......+-.+e-eeeeeees $29.00 

Blood, dried, 16% per unit 3.é 

Unground fish scrap, dried 11144% ammonia, 

16% B. P. L., f.ob fish factory. 

Fish meal, foreign, 
B. P. L., ¢.if. spot 
September shipment 

sh scrap, acidulated, 70¢ ammonia, 3% 

. P. A., f.o.b. fish fac tories bake eee 2.75 & 10¢ 

Soda nitrate, per net ton, bulk, el 
BES. Ge GE BOTs ccc ccececwcesecaese 4 3 0.00 
in 200-1b. f 2.00 
in 100-Ib. 

Fertilizer oe tl 
10% B. P. L bulk. 

Feeding tankage, ung sround, 
nia, 15% B. P. L. bulk 


1144 % ammonia, 


ground, 10% ee 
“10- 12% siamo. 
50 & 10¢ 


Phosphates 

Foreign bone meal, steamed, 3 and 
per ton, ¢.i 

Bone meal, 

per ton, . 

Supe rphosphate., 

ton, 16% fi 


50 bags, 
$. 
ra w, 


bulk, f.o.b. Baltimore, 


Dry Rendered Tankage 
50/55% protein, unground 
60° protein, unground 


EASTERN FERTILIZER MARKETS 
New York, September 3, 1941 

Improved demand developed this week 
for all types of feeding materials, and 
a number of cars of blood were sold, 
practically cleaning out the New York 
market. Last sales of fertilizer tankage 
were at $4.50 & 10c, with additional ma- 
terial sought at this price. 

Cracklings were in demand at $1.00 
per unit; market strong. Fish scrap was 
dull on light interest. Sales were re- 
ported at $4.25 & 10c, f.o.b. fish fac- 
tories. Fertilizer chemicals are moving 
along on contract and sulphate of am- 
monia is still scarce. 





VEGETABLE OILS 


Crude cottonseed oil, f.o.b. 
Valley points, prompt 
White deodorized, in bbls , f.0.b. ae 14% 
Yellow, deodorized 14% 
Soap stock, 50% f. f.a., 
points ... 3% ‘ 
Soybean oil, in tanks, f.o.b. mills 104% @10% 
Corn oil, in tanks, f.o.b mills 11% 
Coconut oil, sellers tanks, f.o.b. coast. . 614 
Refined coconut, bbls., f.o.b. Chicago... 13% 


OLEOMARGARINE 


F. 0. B. CHICAGO 
White domestic vegetable 
White animal fat 
ee NT. ce ccnsecedenvccacens 15% 
Milk churned pastry 
Vegetable type 


in tanks, 


Cotton Oil Futures Strong 
As Seed and Crude Advance 


tures market moved up into new 

high ground this week under gen- 
eral buying and covering with the as- 
surance of unrestricted trading in 
futures and reports that cottonseed was 
being withheld in the South for $60 
per ton. Although trading came to a 
halt on Friday when officials of the 
exchange closed the market pending 
clarification of OPACS Order 25, busi- 
ness was resumed Tuesday following 
the Labor Day holiday. 


The OPACS order affected trading in 
actual oil rather than in futures. The 
movement of new crop seed and crude 
continued slow and seed and crude prices 
were at the best levels of the season, 
aided by the upturn in futures. All 
prices were influenced by the tendency 
to lower cotton crop estimates and the 
fact that a pretty good cash oil business 
has been passing quietly of late. 


Ts New York cottonseed oil fu- 


On the whole, the supply and demand 
situation continued very tight; although 
some were inclined to look for an easier 
market when the new crop begins to 
move in volume, others believe that cot- 
ton oil prices must be allowed to seek 
high enough levels to switch consumers 
to lard, soy bean oil, etc., to prevent 
complete exhaustion of cotton oil sup- 
plies before the end of the current 
season. 


Early in the week Dallas quoted cot- 
tonseed at $43@46 per ton while seed in 
the Valley was said to have sold at $50. 
At midweek, Southeast and Valley 
crude cotton oil was reported at 11%¢c 
sales and bid, up %c from the low, 
while Texas crude was 11%c bid and 
11%4c asked. Refiners moved some win- 
ter oil in drums in the Metropolitan 
area at 14%c, but the price stiffened 
again to 15%c. Winter oil in tanks was 
held firmly at 13%c. 


With oil widening its premium over 
lard, some trade interests believe that 


additional shortening business is going 
into lard. New crop soybean oil at 
around 10c is comparatively cheap com- 
pared with crude cotton oil around 
11%c. 

COCONUT OIL.—Prices showed little 
change for the week, although sellers 
have backed away a little as a result of 
the slightly unsettled conditions in some 
oils. New York spot was quoted at 7c, 
but a few were as high as 74%c. Coast 
quotations were 6%%c after sales last 
week at 6%c. Reports suggest that 
buyers are unwilling to follow current 
upturns. 

CORN OIL.—Mills have not been of- 
fering crude and it has been difficult to 
obtain a firm quotation. Based on sales 
of refined at 13%c, crude should be 
worth 11%c. 

SOYBEAN OIL.—New crop bean oil 
traded in a moderate way at 10c, a new 
high for the season. Sellers later asked 
10%c and higher and the market looked 
reasonably’: low compared with crude 
cottonseed oil. 

PALM OIL.—The market was quiet 
and steady at New York with spot 
quoted at 7%4c and forward at 7c. 


OLIVE OIL FOOTS.—Market was 
purely nominal. 


PEANUT OIL.—New crop oil is not 
coming out and little or no trading has 
been under way. Crude peanut oil sold 
at 11%c and was nominally quoted at 
that level. However, with crude cotton 
oil at 11%4c, higher prices would un- 
doubtedly have to be paid for crude pea- 
nut oil. A couple of tanks of refined 
peanut oil traded at 13%c, New York. 


JUNE GELATINE IMPORTS 


Edible gelatine imported into the 
United States during June, 1941, totaled 
30,959 lbs. valued at $7,559 and came 
entirely from Belgium. 





If {t°s Service You Want 


YOU WANT 
THIS 


Specially qualified for 
service in meat packing and 
similar plants. Easy to roll 
and steer over Service Fric- 
tionless Casters for loads up 
to 1500 Ibs. (with rubber 
tired wheels 1000). Arc- 
welded steel throughout ex- 
cept the Northern hard ma- 
ple platform. Typical of a 
whole series of Service 
Trucks. Write for full de- 
scriptions. 


( Meat Handling Units ) PRVIE if 
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Service Caster & Truck Co. 


710 N. Brownswood Ave., 
Albion, Mich. Eastern Fac- 
tory: -48 Somerville 
Ave., Somerville, (Boston), 
Mass. Toronto, Canada: 
United Steel Corporation, 
Ltd., SCaT Co. ‘Division, 





The New 


FRENCH 


CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


Piqua Ohie 
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COTTON OIL TRADING 


COTTONSEED OIL.—Valley and 
Southeast crude were quoted Wednesday 
at 111c bid; Texas, 113c nominal at 
common points; Dallas, 114%¢ nominal. 

Futures market transactions for the 
week at New York were: 

FRIDAY, AUGUST 29, 1941 
(Trading suspended for the day.) 
MONDAY, SEPTEMBER 1, 1941 

(Closed—Holiday.) 


TUESDAY, SEPTEMBER 2, 1941 











—Range— —Closing— 
Sales High Low Bid Asked 
September . 13 13.00 12.90 12.95 13.05 
October .... 35 12.96 12.82 12.90 trad 


















November es — 12.90 nom 

December 42 12.92 12.66 12.85 86tr 

January ..... 21 12.90 12.75 12.86 12.90 

February .... ..- eS 12.86 nom 

March .. : 55 13.00 12.84 12.96 trad 

April ..... e050 12.96 nom 
Sales 166 contracts. 

WEDNESDAY, SEPTEMBER 3, 1941 
September ... 3 13.20 13.10 13.10 13.25 
October .. 58 13.01 12.91 12.93 trad 
November side arene 12.92 nom 
December .. 79 13.00 12.88 12.88 trad 
January .... 41 12.98 12.90 12.90 trad 
February . Sieute secu 12.90 nom 
March ... 74 13.09 12.98 12.97 13.01 
April . s0% eee 12.97 nom 










Sales 255 ountenste. 








THURSDAY, SEPTEMBER 4, 1941 


September .. 1 13.35 13.35 13.22 nom 
October ..... 15 13.05 12.94 13.06 nom 
December .... 46 13.01 12.85 13.01 nom 
January 9 12.99 12.89 13.04 bid 

March .. <a 13.13 12.97 13.13 nom 

















(See page 32 for later markets.) 





U. S. PORK-LARD STOCKS 


Storage holdings of pork and lard on 
the first of each month, compared with 
the five-year average for the last twelve 
months: 





LARD 
Rend. 
Pork 
5 yr. A Fat 
1935 - 39. 1939-40 1940-41 1940-41 
Million Ibs. 













October . 87.6 78.8 a 
November .. 69.6 68.7 sg 
December .. 71.8 89.0 5.1 
January . 95.6 162.1 7.1 
February ...120.5 202.2 7.2 
March -126.7 256.6 9.2 
ME siecwas 129.9 268.8 8.3 
May .129.1 2661 6.6 
June . .129.4 283.9 7.8 
July ... -130.2 306.8 7.8 
August .....121.2 303.2 7.3 
September ..101.8 272.3 ee 








5 yr. 








1935- 39 1939-40 1940-41 
—-— Million Ibs. 
October ...........344.6 300.2 





November ......... 323.7 272.7 
December .........378.9 332.3 
January ..........502.0 469.5 
Vobruary ......... 584.6 588.6 
SITY a: avaien Gases 603.7 650 7 
Sere 580.1 652.7 
ea ee 561.3 612.0 
SS 515.7 592.6 
FSR es. 474.7 598 5 
err 548.7 
September ........ 361.9 417.6 


‘Not distinguished from lard prior to Dec., 1940. 







CANNED BEEF IMPORTS 


Imports of canned beef into the 
United States during June, 1941: 













Country Lbs. 
ID, a caverpse o aintacess beara wie bia oaeniee 2,704,423 
Gib 0a seed ais Suemereeuetenceneatensen 2,041,478 
Paraguay ot acele-s late aig nceinncar dans a6 owen 306,411 
EIR CRE RES ENS 5 2 236,231 
PT asc. bciwaaisys-4.ntid wedlnatcarae sear naleteeians 37,416 
BIR sy snicnccaceuantehesmnomansoe ee eee 5,325,959 
SE ee ones ce ee $ 609,310 
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FOR APPETIZING, SALES APPEALING SAUSAGE 


you need the 


Manufactured under the following patents: No. 1,690,449 sre 
dated Nov. 6, 1928 and No. 1,921,231 dated Aug. 8, 1933, "ange today for free trial in your own 
Other Patents Pending. plant! 





JOURDAN 


PROCESS COOKER 


Uniform high quality, appetizing col- 
or, and clean, 
never broken or tangled, is the dream 
of every conscientious sausage maker. 
To be cssured all this at a substantial 
reduction in operating costs sounds 
fantastic yet it’s true when you use the 
improved JOURDAN PROCESS 
COOKER. You get a superior product, 
substantial savings in shrink, more 
economical operction, and speedier 
production with the modern JOUR- 
DAN. There’s a JOURDAN built to fit 
your particular requirements . . . ar- 


attractive links that are 





JOURDAN PROCESS COOKER CO. 
814-32 WEST 20™ STREET, CHICAGO, ILLINOIS 


WESTERN OFFICE: 3223 San Leandro St., Oakland, California 





A good cook knows how important it is 
to make food look inviting. A good mer- 
chandiser knows he sells more food when 
he offers it in packages that have eye- 
appeal . . . that convey the impression 
of flavor and purity. Sutherland-made 
packages will give your meat products 
that look of extra goodness that brings 
extra sales. 


It will pay you to consult Sutherland, 
long recognized as package specialists for 
the packing industry. 


SEND THE COUPON FOR SAMPLES 















SUTHERLAND PAPER COMPANY, Kalamazoo, Michigan 
Gentlemen: Kindly send us samples of the following: 
LARD CARTONS 0 SHORTENING CARTONS 0 


BACON CARTONS (0 FROZEN MEAT CARTONS (0 
TRANSPARENT WINDOW CARTONS (© 


Firm Name 


Dept. NP-3 


SAUSAGE CARTONS 0 
DISPLAY CARTONS O 
PAPER CANS 0 





Street 








City State. 
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HIDES AND SKINS 





Packer hide market continues strong, 

with 45,000 hides reported at ceiling 

prices—Good demand for calf and 
kipskins at full ceiling prices. 


Chicago 

PACKER HIDES.—The packer hide 
market continues in a strong position, 
with all descriptions except bulls mov- 
ing at the full ceiling price of 15c. Al- 
though confirmation as to quantities and 
descriptionsis being withheld, one packer 
is credited with moving so far this week 
a total of about 35,000 hides, and an- 
other packer 10,000, all at the ceiling 
price of 15c. The Association is also 
credited with moving a quantity equal 
to their week’s production on same 
basis. 

One outside packer is reported to 
have secured 134c for native bulls, in 
combination with light native cows at 
ceiling price of 15c. However, some 
packer southern bulls, running to a 
fair proportion of brands, are under- 
stood to be available at steady price of 
13¢ for native and 12c for branded bulls. 

There will undoubtedly be other sales 
or bookings to tanning accounts before 
the week closes. Packers are finding no 
difficulty whatever in moving their 
weekly production. Tanners generally 
are working at full capacity, with 


leather moving rapidly into consump- 
tion. Shoe production continues at a 
record rate for this season, the total 
production for first six months of this 
year being 23 percent over same period 
last year. 


OUTSIDE SMALL PACKER.—There 
is an active inquiry for offerings of out- 
side small packer all-weight hides and 
most offerings of current take-off are 
held around the ceiling price of 15c, 
selected, for natives, brands %c less. 
Reasonably good take-off of current 
quality around 46-48 lb. avge. are 
salable up to 15¢ but buyers’ ideas usu- 
ally top at 14%c for heavier spready 
hides. 


PACIFIC COAST.—There was a fair 
volume of trading in the Coast market 
previous week on August hides by Ver- 
non and larger packers at 14c, flat, for 
steers and cows, f.o.b. Los Angeles, and 
the southern market there is reported 
to have been cleaned up to end of 
August. 


FOREIGN WET SALTED HIDES.— 
There was a little trading reported in 
the South American market this week 
at fractionally higher prices. This mar- 
ket has been fairly closely sold up re- 
cently, although a considerable quantity 
of recently sold stock is awaiting ship- 
ping space. A pack of 5,000 Argentine 


standard frigorifico steers was reported 
at 88 pesos, equal to 13!g¢e, cif. New 
York, as against 86 pesos or about 13%c 
previously paid. A few reject light 
steers were reported at 93 pesos for 
21 kilo average and at 98% pesos for 
20% kilo average. 

COUNTRY HIDES.—The country 
hide market is firm but trading is re- 
stricted by the fact that offerings of 
present good quality hides are strongly 
held and not overly plentiful. While 
buyers talk 12%@12%c, flat, for un- 
trimmed all-weights around 48 lb. avge., 
some 45 lb. avge. are reported to have 
sold at 13c, flat, del’d Chgo. Heavy 
steers and cows are quoted around 
11%@ll%e, flat, trimmed. Good 
trimmed buff weights are quoted 13@ 
13%¢ flat, equal to 13%@14c selected. 
Trimmed extremes have sold at 14\e, 
flat, and at 15c, selected. Last reported 
sale of country bulls was at 7%c, flat, 
but sellers talk 8@8%c. Glues quoted 
around 914@10c, flat. All-weight 
branded hides are quoted in a range of 
11@11%c flat for mixed lots, trimmed 
and untrimmed. 

CALFSKINS.—Packer calfskins are 
readily salable at the full ceiling prices 
of 27c for northern and River point 
heavies and 23'%c for lights. Last trad- 
ing was done this basis and packers are 
sold up to end of July, and into August 
at some points. 

Collectors are moving their produc- 
tion of calfskins quietly at full ceiling 
prices as fast as produced, or 20%c 





TOM TUFEDGE SAYS: | 


TUFEDGE DELIVERS THE GOODS! 
Prompt Service—Lasting Satisfaction 


LOOK FOR THE BLUE STRIPE 


“The Successor to Wasteful, Old-Fashioned Shrouds” 
THE CLEVELAND COTTON PRODUCTS CO. 


CLEVELAND, OHIO 


a 


=) >) 2) Se OS OW i > OB, ge 


downs of 


SAVE MONE 


SAVES TIME, MONEY AND SPACE 


IAGARA Air Conditioning Fan Coolers with 
high air velocity, permit economical re- 
frigerant temperatures and give constantly uni- 
form, correct storwge temperature. They save 
operating time, cut food preservation expense. 
Niagara ‘‘No Frost” prevents frosting of cooler 
coils, saves loss of capacity, prevents shut- 


WITH NIAGARA 
EQUIPMENT 


tol 





inquiries to 


y automatic. 


Representatives in principal cities. Address 


NIAGARA 
BLOWER COMPANY 


6 E. 45th Street 
Chicago Office: 37 W. Van Buren Street 


New York City 





a ae a ee 
Take advantage of the new features in the 


RIND REMOVER 


\ 


203 Hollywood Ave., 
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-- WW. H. O°CONNOR..- 


East Orange, N. J. 


more compact. . 





58:19 





J. 


PUT YOUR PROBLEMS UP TO 
OUR LABORATORY 


Yes, there are bigger laboratories; but none 
. none better equipped and 
staffed to cope with your particular problems. 
This laboratory is maintained for your conveni- 
ence. Many a packer’s puzzling difficulty has 
| been overcome in our laboratory—to the pack- 
| er’s immense relief and complete satisfaction. 
| We invite you to consult us. There is no cost, 
no obligation. Write us! 


WAYER & SONS CO. 


J SOUTH ASHLAND AVENUE 


CHICAGO, ILLINO 
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for 8/10 lb. and 28c for 10/15 lb. De- 
mand is far in excess of supply and out- 
side cities of equal quality are salable 
at same figures. Straight countries are 
quotable 18@18%ec, flat, trimmed, with 
inside price reported declined. Chgo. 
city light calf and deacons are moving 
at the full ceilng price of :1.43, selected 
basis. 

KIPSKINS.—Packers are closely sold 
up to end of July on kipskins, with last 
trading at 20c for all grades, northern 
and southern natives and over-weights, 
as well as brands, and this figure is 
available. 

Chicago city kipskins are readily sal- 
able at ceiling price of 20c and are 
moving at this figure to the extent of 
present light accumulation. Straight 
countries are quotable around 1éc, flat, 
trimmed. 

Packer regular slunks last sold at 
$1.15 for July production; some Aug. 
slunks were offered out this week at 
$1.25. Hairless last sold at 70c. 


HORSEHIDES.— Trade is rather 
light on horsehides. While the better 
offerings of city renderers, with manes 
and tails, are held around $6.50@6.60, 
some buyers have ideas around $6.40, 
selected, f.o.b. nearby sections. Or- 
dinary trimmed renderers are usually 
quoted around $6.25@6.40, del’d Chgo., 
but some buyers’ ideas top at inside 
figure. Mixed city and country lots 
quoted $5.75@5.90, Chgo. 

SHEEPSKINS.—Dry pelts are 
quoted around 24@24%c per lb., del’d 





Chgo. There is a continued good de- 
mand for any offerings of packer shear- 
lings, with a comparatively light pro- 
duction now. One house moved a car 
this week at $1.75 for No. 1’s, $1.35 for 
No. 2’s and 85c for No. 3’s with very few 
No. 3’s included; another producer 
quoted $1.75, $1.30 and 85c for the 
three grades, although reporting sales 
in a small way at 5c higher. Pickled 
skins are fairly well sold up and quoted 
$7.00@7.25 per doz., with top reported 
paid for Aug. production in some direc- 
tions. Mid-west packer lamb pelts are 
quoted around $2.15@2.25 per cwt. live 
weight basis, with straight northerns 
quoted $1.90@2.00 per cwt. live basis; 
some eastern pullers have been inactive 
recently, due to labor troubles. One mid- 


‘west packer is scheduled to sell pelts 


on bids late this week. Outside small 
packer pelts are quoted around $1.55@ 
1.65 each on a per piece basis. 


New York 


PACKER HIDES.—Last trading in 
the New York market was at ceiling 
price of 15c for Aug. native, butt 
branded and Colorado steers, and mar- 
ket is sold up to end of Aug. except 
for a few May and June brands held by 
one producer who has just recently re- 
sumed operations after a seven week 
labor shut-down. 


CALFSKINS.—The eastern market 
on calfskins is quotable at full ceiling 
prices; recent sales have been made 
quietly this basis and market generally 








well sold up. Collector 4-5’s are quot- 
able at $1.30, 5-7’s $1.65, 7-9’s $2.60, 
9-12’s $3.55, 12/17 veal kips $3.95 and 
17 lb. up $4.35. Packer 5-7’s are quot- 
able at $1.80, 7-9’s $2.80, 9-12’s $3.80, 
12/17 veal kips $4.20 and 17 lb. up 
$4.60. 


Convention Program 


(Continued from page 9.) 


bacteria which are associated with the 
canning of meats. These temperatures 
determine the internal temperatures by 
which ham or luncheon meats must be 
heated. A_ preliminary report on 
“Studies in Meat Canning Problems” 
will be presented at the convention by 
J. C. Stritar, of the Institute’s research 
staff. 

Our present knowledge of the cause 
and prevention of dark cutting beef 
will be outlined in two talks by J. M. 
Ramsbottom, of Swift and Company, 
and D. H. LaVoi, of the National Live 
Stock and Meat Board. Mr. Ramsbottom 
will discuss the scientific aspects of the 
problem, and Mr. LaVoi will outline the 
practical aspects of studies now being 
conducted in connection with it. The 
reports will review the results of the 
cooperative study now being carried 
out by the National Live Stock and 
Meat Board in co-operation with the 
American Meat Institute, research 
laboratories of the industry and several 
agricultural experiment stations. 


“Practical Processing of Lard” will be 








TONE UP FLAVOR AND 
SALES WITH MAPLEINE 





Here’s an invitation for men 
with a “show-me”’ attitude. If 
you doubt Mapleine’s ability 
to improve flavor and boost 
sales of your pork specialties 
—test it at our expense. We'll 
send you the formulas and 
a free bottle of Mapleine. 


BEST SALESMAN. The best 
booster for any product is its 
flavor. Many meat men have 
been busy developing better 
plant methods, better distri- 
bution, better production 
methods. And neglecting fla- 
vor. Flavor sells meat prod- 


ucts. And Mapleine improves 
the flavor of meat. 


ACCENTS FLAVORS. Maple- 
ine adds new appeal to meat 
products by accenting the 
natural flavors. It brings out 
nutlike flavors of pork, blends 
with spices. Use it in your own 
formulas—or write for ours. 


FREE. 14 profit-making for- 
mulas. Get your copies of 
tested-in-use formulas, plus 
free try-out bottle of Ma- 
pleine. Write now. Crescent 
Manufacturing Co.,664 Dear- 
born Street, Seattle, Wash. 













MAPLEINE 


‘Imitation Maple Flavor 
BRINGS our MWATURAL FLAVOR OF MEA 
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ULVAY NITRITE »* SOD 


SOLVAY SALES CORPORATION 


Alkalies and Chemical Products Manufactured by The Solvay Process Company 


40 RECTOR STREET 


BRANCH SALES OFFICES: 
Boston e Charlotte « Chicago e Cincinnati « Cleveland « Detroit 
New Orleans * New Yorke Philadelphia « Pittsburgh ¢ St. Louis*Syracuse 









































NEW YORK, N. Y. 


the title of a talk to be given by H. C. 
Dormitzer, Wilson & Co., Inc. Mr. Dor- 
mitzer will draw on a wide fund of in- 
formation on lard processing methods 
which he has gathered over a long 
period of association with the industry. 


In studies on the use of natural cas- 
ings in the manufacture of sausage, in- 
teresting information on the smoking of 
sausage has been developed by Jay Bow- 
man of the Institute’s research staff. 
Mr. Bowman will outline the results of 
these studies and will present a program 
based on the results of the penetration 
of smoked products as ascertained in 
his laboratory work. 


Interesting programs for other sec- 
tional meetings also are being de- 
veloped. Sessions covering sales and 
advertising, engineering and construc- 
tion, accounting, sausage, and live stock 
have been scheduled for the first two 
days of the convention. 


LIVESTOCK COST AND YIELD 


Average cost, yield and weight of 
animals slaughtered under federal in- 
spection during July: 


July, June, July, 
1941 1941 1940 
Average cost per 100 Ibs.: 

ere ’ $ 9.23 

Steers* 

Calves ... 

Hogs 

Sheep and lambs.. 10. 17 


Average yields (per cent): 
Cattle . 5.76 
Calves 56.54 
Hogs - 75.42 
Sheep and lambs.. 47.70 


Average live weight, Ibs.: 
Cattle 959.46 
eer” 
Calves 
Hogs 
Sheep and lambs. 
*Also included in ‘‘cattle’’ data. 


ANIMAL FAT IMPORTS 


Imports of animal fats and oils dur- 

ing June, 1941, and their value: 
Quantity Value 

J 2 See 175,518 
OES Se errr 92 
Codliver oils, gals 
Other fish oils, gals. . 
Inedible tallow, Ibs .- 1,458, 
Tankage, ton ..... 5a 13,463 
Wool grease, ae 133,371 


$ 68,640 


WEEK’S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Lard futures advanced 5 to 10c, in- 
fluenced by action of cottonseed oil and 
soybeans, with a good general demand 
at moderately higher prices. Govern- 
ment reported no purchases. Cash trade 
in meats continued good and in cash 
lard trade was fair. Chicago hog top 
was $12.10, with bulk of sales at $9.90 
to $12.00. Chicago provision market 
continued in a firm and strong position 
for green joints of all descriptions. 


Cottonseed Oil 


Valley crude was quoted at 12c paid; 
Southeast, 12¢ paid; Texas, 12c paid at 
common points; Dallas, 12%c nominal. 

Quotations on New York bleachable 
cottonseed oil, Friday close, were: Sept. 
13.80@14.00; Oct. 13.48@13.50; Dec. 
13.88@13.42; Jan. 13.3838@13.42; Mar. 
13.47@13.46 sales; 293 lots. 


CHICAGO COTTON OIL 


Closing Prices 

Monday, Sept. 1.—Holiday. No mar- 
ket. 

Tuesday, Sept. 2—Sept. 13.00; Oct. 
12.95; Dec. 12.90; Jan. 12.90; Mar. 12.95; 
all n; cash 13.25 n. 

Wednesday, Sept. 3.—Sept. 13.10; 
Oct. 12.95; Dec. 12.90; Jan. 12.90; Mar. 
13.00; all n; cash 13.25 n. 

Thursday, Sept. 4.—Sept. 13.25 Oct. 
13.00; Dec. 13.10; Jan. 13.12; Mar. 13.15; 
all n; cash 13.50 n. 

Friday, Sept. 5.—Oct. 


MEAT AND LARD EXPORTS 


Provision exports through the port 
of New York for week ended September 
5, 1941, included 4,942,980 lbs. of lard 
and 1,483,000 lbs. of hams. 





LIVESTOCK AND DRESSED MEAT PRICES COMPARED 


Livestock prices at Chicago, compared with wholesale and composite retail meat 
prices, and wholesale and retail meat valués at New York, during July, 1941: 


Steers 

per cwt. 
July, June, July, 
1941 1941 1940 


Live animal prices, 


Chicago* $11.74 $11.60 $10.60 


Wholesale meat 


prices, New York? 17.46 17.16 17.01 


Steers 
: per lb. 
Composite retail meat 


prices, New York® 32.34c 32.12c 30.19¢ 


Lambs Hogs 
per cwt. per ewt. 
July, June, July, July, June, 
1941 1941 1940 1941 1941 
$11.37 $11.81 ly $11.30 $ 9.99 
21.18 23.06 .86 21.57 20.06 


Lambs Hogs 
per Ib. per Ib. 


30.09¢ 31.79¢ 27.30c 27.18e 25.76e 20.36c 


Value of carcass meat from 100 lbs. of live animal 


Wholesale—New York* — 48 $10.30 $10.21 
Retail—New York® 5.33 15.22 14.31 


$10.38 $11.30 $8.75 $11.60 $10.79 $ 7.65 
14.20 15.00 12.89 14.31 13.56 10.72 


Average good and choice, wo 900-1100 Ibs., lambs = weights, and hogs 200-220 Ibs. 7Average good 


and choice, steer beef, 600-700 lbs., lamb 40-45 Ibs., 


and hog products consisting of smoked hams, bacon, 


Picnics, fresh loins and lard combined in proportion to their respective yields from live weight. 
Composite average of semi-monthly retail quotations on various cuts (incl. lard) combined in proportion 
to their respective yields from live weight. *60 lb. of beef carcass, 49 Ib. of lamb carcass and 53.78 Ib. 
of principal hog products (incl. lard). °47.4 Ib. of beef cuts, 47.2 of lamb cuts and 52.64 Ib. of principal 


hog products (incl. lard). 
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13.55; Dec. 
13.50; Jan. 13.40; all n; cash 14.00 n. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for the 
week ended Sept. 5, 1941, with com- 


‘parisons: 


PACKER HIDES 
Week ended Prev. Cor. week, 
Sept.5 week (Rev.) 1940 

Hvy. nat. strs. @15 @15 114%,@12 
Hvy. Tex. strs. @15 @15 @10% 
Hvy. butt brnd’d 

strs. . 
Hvy. Col. strs. 
Ex-light Tex. 

Tree 
Brnd’d cows.. 
Hvy. nat. cows. 
Lt. nat. cows. 

. bulls. 

Brnd’d bulls. 
Calfskins .... 
Kips, nat 
Kips, ov-wt... 
Kips, brnd’d.. 
Slunks, reg... 
Slunks, hrls... @70 


CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts.. 14%G15 5 10 @10% 
Brande 4 91%4@10 
Nat. bulls.... 6%@ 7 
Brnd’d bulls.. 64@ 6% 
Calfskins ....% 1314 @18 
Kips @20 @20 17 @17T% 
Slunks, g...95 @1. . @50 
Slunks, hrls... a @60 @40 


COUNTRY HIDES 
Hvy, steers...114%@11% 114@111. @ 7% 
Hvy. cows.... @11% “@l1%4 7% 
Buffs 13% pba 
Extremes .... 
ulls 8 

Calfskins “on e 18% 

16 


Kipskins ..... 
5. Bee 60 


Horsehides .. 
SHEEPSKINS 


Pkr. shearlgs..1.75@1.80 1.75@1.80 1.25@1.30 
Dry pelts..... 24 @24% @24%, 20 @21 


ont 


TD bt tt het at tt et 
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88 
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NEW YORK HIDE FUTURES 


Closing Prices 

Monday, Sept. 1.—Holiday. 
ket. 

Tuesday, Sept. 2—Sept. 14.30@14,35; 
Dec. 14.45@14.50; Mar. 14.50 n; June 
14.57 n; 9 lots; unchanged to 10 lower. 

Wednesday, Sept. 3.—Sept. 14.32@ 
14.33; Dec. 14.50; Mar. 14.50@14.55; 
June 14.57 n; 18 lots; 2@5 higher. 

Thursday, Sept. 4—Sept. 14.35; Dec. 
14.45@14.50; Mar. 14.50@14.56; June 
14.57 n; 7 lots; 3 higher to 5 lower. 

Friday, Sept. 5.—Sept. 14.40@14.52; 
Dec. 14.55@14.58; Mar. 14.60@14.61; 
June 14.67n; 19 lots; 5@10 higher. 


No mar- 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended August 30, 1941, were 
4,528,000 lbs.; previous week 5,394,000 
lbs.; same week last year, 3,638,000 
lbs.; Jan. 1 to date, 173,680,000 Ibs.; 
for the same period last year, 162,845,- 
000 Ibs. 

Shipments of hides from Chicago for 
week ended August 30, 1941, were 
4,986,000 lbs.; previous week, 6,529,000 
lbs.; same week last year 4,281,000 lbs.; 
Jan. 1 to date, 182,095,000 lbs.; for the 
same period a year earlier, 179,710,000 
Ibs. 
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EXPERT SAYS—CHOOSE 
YOUR SALT CAREFULLY 


By JOHN F. SPAIN 
Worcester Salt Co. 


Insurance by salt! This old idea in a 
new guise to insure the utmost flavor 
from meats is one the writer would like 
to dwell on, with 
the readers’ per- 
mission. 


All packers are 
interested in secur- 
ing the best flavor, 
and color in meat 
products. These ap- 
peal to every con- 
sumer. Not all 
packers, however, 
realize the great 
influence of their 
choice of salt in 
helping bring about 
these desirable fac- 
tors in meat and 
meat products. 

Salt has several important roles to 
play in the making of meat products. 
First, it acts as a preservative and in- 
hibits microorganisms that cause spoil- 
age in meats. Second, it imparts a very 
necessary flavor which in turn brings 
out the full true meat flavor. Third, 
salt brings out the flavor of other in- 
gredients. For example, small quanti- 
ties of sugar are recognized in the 
presence of salt, which in its absence 
would not be noticed. This is a highly 
important aspect of the flavoring poten- 
tialities of salt. 


To consider for a moment the subject 
of flavor, salt has the very desirable 
quality, as stated, of bringing out the 
full rich meat flavor; but to accomplish 
this the salt must be pure, for if it 
contains bitter chlorides, these will dam- 
age the flavor of the meat. 


Now it’s a common thing to assume 
there is not much difference in salt. 
However, nothing could be farther from 
the truth, as salt may contain impuri- 
ties, such as chlorides of calcium and 
magnesium, which would cause an in- 
ferior meat to come out of the cure. 
A clear brine is not always a good brine, 
and these bitter tasting chlorides are 
not visible in solution and are not re- 
moved from brine by filtration. 


Suppose high-grade, pure salt does 
cost a little more than salt that has not 
been so highly refined. The increased 
cost per unit of product is so small that 
it is hardly noticeable. And the saving 
made by buying salt containing impuri- 
ties may possibly be more than lost by 
spoilage, off-color and off-flavor meats, 
not to mention lost trade. Curing can- 
not improve quality; but the quality of 
meat products can easily be pulled down 
by the use of inferior curing ingredi- 
ents. 


There are two general classifications 
into which evaporated salt falls—gran- 
ulated and flake; the flake grain re- 
sults from the evaporation of brine 
in open vessels, whereas high-grade 
granulated salt is produced by the 
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evaporation of brine in vacuum pans. 

Flake salt is more bulky than gran- 
ulated (cube) salt, and hence requires 
a greater volume to equal the same 
weight. It must be remembered, how- 
ever, that the degree of saltiness de- 
pends upon a weight basis rather than 
a volume basis and that a given weight 
of granulated salt will give the product 
the same saltiness as the same weight 
of flake salt. 


Any packer who compares the cost of 
pure salt with the cost of the other in- 
gredients, realizing the added quality 
which pure salt can make in his prod- 
ucts, will appreciate the advantage of 
using pure salt. To the packer good 
salt is good business. 


MEAT TRADE EMPLOYMENT 


Total number of persons employed in 
the meat packing industry in the United 
States in 1939, exclusive of individual 
sausage manufacturing plants, was 
173,339, including 148,860 males and 24,- 
479 females, according to figures re- 
cently released by the Bureau of the 
Census. 

Further breakdown of the industry 
figures according to nature of employ- 
ment shows the following totals: Sal- 
aried officers, 1,440; manufacturing em- 
ployes, 140,711; distribution, 28,459; 
construction, 1,437, and employes en- 
gaged in other types of duties, 1,292. 

Manufacturing employes in 1939 re- 
ceived wages totaling $192,625,134, 
while salaried officers drew $8,979,631. 
These figures, supplemented by the 
wages of employes engaged in distribu- 
tion, construction and other activities 
within the meat packing industry, 
formed a grand total of $255,561,747 for 
the year. 

Plants confining their activities to the 
manufacture of sausage, prepared meats 
and other meat products employed a 
total of 17,322 persons in 1939, of which 
13,388 were males and 3,934 were 
females. Classifications included sal- 
aried officers, 554; manufacturing em- 
ployes, 12,859; distribution, 3.720; con- 
struction, 59, and other activities, 130. 

Grand total wages of $24,537,484 paid 
by sausage manufacturing establish- 
ments in 1939 were divided as follows: 
Salaried officers, $2,715.901; manufac- 
turing employes, $15,762,079; distribu- 
tion, $5,838,172; construction, $72.307, 
and other types of workers, $149,025. 


OPACS SCHEDULES HOLD 


All price schedules issued by the 
Office of Price Administration and 
Civilian Supply remain in full 
force and effect regardless of the 
agency’s change in name to the Office of 
Price Administration, it has been an- 
nounced by Leon Henderson, OPA ad- 
ministrator. Mr. Henderson pointed out 
that the change in title does not affect 
the powers of the agency in regard to 
price control. 


1941 





CANADA PACKERS' NET DOWN 


Net profit of $1,555,028 is reported by 
Canada Packers, Limited, Toronto, On- 
tario, for the fiscal year ended March 
27, compared with $1,667,810 earned in 
the preceding year. The 1940-41 net is 
equivalent to $7.77 a common share 
against $8.34 in 1939-40. 

Sales in the last fiscal year amounted 
to $110,300,000 compared with $88,200,- 
000 a year earlier. This gain, however, 
was offset by increased livestock costs, 
which advanced from $69,800,000 to 
$89,000,000, and higher selling costs and 
general expenses. Total volume han- 
dled by the firm during the year 
amounted to 1,091,300,000 lbs. compared 
with 913,300,000 lbs. in the preceding 
fiscal year. The increase in volume was 
due to larger exports to Britain and a 
13 per cent gain in Canadian domestic 
consumption. 


FLASHES ON SUPPLIERS 


KOLD-HOLD MFG. CO.—Purchase 
of the Truck Plate division of Savage 
Arms Corp., Utica, N. Y., has been an- 
nounced by the Kold-Hold Mfg. Co., 
Lansing, Mich. The transaction involves 
all the machinery, patents and good will 
of the truck plate division, according to 
J. R. Tranter, president of Kold-Hold. 


CHAIN BELT CO.—Fifty years of 
progress and achievement are being 
celebrated this month by Chain Belt Co., 
Milwaukee, Wis., manufacturers of 
chain belt conveyors. The company now 
has branch offices in practically all im- 
portant cities in this country and dis- 
tributors in important cities abroad. 
J. C. Merwin, who joined the organiza- 
tion in 1917 as superintendent, is presi- 
dent of the company. 


JULY LIVESTOCK PRICES 


July livestock prices at Chicago, as 
reported by the Agricultural Market- 
ing Service of the. U. S. Department of 
Agriculture: 


CATTLE AND CALVES 


July June July 
1941 1941 1940 


Beef steers— (Price per 100 Ibs.) 


Choice and prime..... $11.76 $11.32 $10.97 
SS 11.11 10.74 10.29 


I ions 5 1kapbe es 10.43 10.08 9.33 

ere ae 8.70 8.76 7.59 

Po ae 11.24 10.62 10.44 
Cows— 

NE is vive Seekn'’ anaes $ 8.77 $ 8.64 $ 7.28 

Low cutter and cutter. 6.20 6.10 4.70 
Vealers— 

Good and choice...... 12.01 11.11 9.92 

HOGS 

Barrows and gilts— 

Average price ....... $11.12 $ 9.88 $ 6.31 
All purchases— 

Average price ....... 10.75 9.79 5.92 


LAMBS AND SHEEP 
Slaughter lambs— 


Good and choice...... $11.37 $11.81 $ 9.49 
Slaughter ewes— 
Common and medium.. 3.10 2.91 2.26 


Watch Classified page for good men. 
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NEW EQUIPMENT ccc Stgppdies 





CONDITIONS COOLING 
SYSTEMS 


A new water conditioner for recir- 
culated condenser cooling systems, pro- 
duced by the Water Treatment Co. of 
America, is gaining attention as a 
strictly organic formula for removing 
algae growth, rust, scale and corrosion 
without affecting pumps, gaskets or 
packing. This formula, known as 
“Baerite 21-A,” is said to become ac- 
tive only in the presence of these of- 
fending factors, cleaning the cooling 
system completely in as little as 24 
hours and preventing formation. 

It is a highly concentrated liquid 
which is placed in the cooling system, 
1 gal. to 12,500 gals., and-is said to 
require no other additions or chemicals. 
To assure accurate conditioning of cool- 
ing water, the manufacturer provides 
a testing kit and testing solutions. A 
special Baerite formula for the treat- 
ment of brine is reported to be suc- 
cessful in cleansing and stopping cor- 
rosion in sodium, calcium and mag- 
nesium brine systems. 


TIME CYCLE CONTROLLER 


The development of a new multiple- 
cam time cycle controller, known as the 


Model A-118 impulse-sequence cycle 
controller for timing mechanical opera- 
tions in industrial processes, has been 
announced by the Bristol Co. This in- 
strument is designed for use in plant 
processes. 


In this controller time measurement 
and pilot valve operation are handled 
by separate mechanisms. Separation of 
these two basic functions is said to 
result in a design giving accurate tim- 
ing, high speed and torque for pilot 
valve operation and flexible application. 

Timing is accomplished by a tele- 
chron-driven aluminum disc on which 
is printed a 25-in. time scale. The de- 
sired schedule of operations is incorpo- 
rated into the controller by punching 
holes with an ordinary ticket punch on 
the time scale. The location of these 
holes determines the time of operation 
of the cam mechanism. Dises for new 
cycles or schedules of operation can be 
easily made. 


BARREL DUMPING HARNESS 


A new, quick-locking harness to speed 
up and improve the handling and dump- 
ing of barrels and drums has been 
placed on the market by the Lewis- 
Shepard Sales Corp., Watertown, Mass. 
The harness is equipped with a spring 
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toggle and can be made for any size 
drum. 

With the new equipment it is possible 
to place a drum or barrel in the harness 
direct, eliminating any necessity for 
affixing or adjusting the harness to the 
drum. A standard type barrel hoop 
truck deposits the drum directly in the 
harness. 

In addition to equipment designed for 
handling barrels and drums, Lewis- 
Shepard also manufacture lift trucks, 
portable elevators, racks, skids and spe- 
cial handling equipment. 


SLICING MACHINE CABINET 


A handsome, white utility cabinet is 
now available to users of U. S. Slicing 
Machine Co. slicers and delicators, 
according to a recent announcement. 
Weighing 77 lbs. and standing 32% in. 
high, the new cabinet has a non-skid 
top said to form a perfect base for the 
U. S. delicator or models H, HC or GC 
slicing machines. It is 16% in. wide 
and 21% in. deep. 

Immediately under the top is a sec- 
tion for wrapping materials. A door 
swinging from top hinges gives easy 
access to a hidden waste receptacle. The 
lower part of the cabinet provides stor- 
age space. Entire unit is built of heavy 
gauge metal and finished in white Dulux 
enamel. Rubber vacuum-cup feet are 
adjustable, providing positive anchorage 
te floor and eliminating vibration. 





HAM MOLD CLEANING BRUSH 


This three brush unit is suitable for clean- 
ing ham molds or cooked meat retainers. 
Accompanying illustration shows how one 
brush scrubs the inside of the container 
while the other two remove all meat par- 
ticles from outside. Bristles are set in steel 
strips and can be removed and replaced 
when they become worn. The maker of the 
unit, the Fuller Brush Co., reports that it 
will reduce cleaning time and cut costs to 
a minimum. 


The 


New Trade Literature 


Refrigeration Appliances (NL 902).— 
Printed in two colors, this new 40-page 
catalog describes a complete line of 
electric refrigeration appliances. In- 
cluded among the many items described 
are various types of unit coolers, stand- 
ard and special size coils, condensers, 
ice cube makers and valves.—Fedder 
Mfg. Co., Ine. 

Steel Base Plates (NL 903).—New 
booklet covering a line of welded steel 
base plates for adjusting pillow blocks 
and common flat boxes for shaft align- 
ment. Base plates for horizontal ad- 
justment only and for horizontal and 
vertical adjustment are tabulated for 
mounting pillow blocks of shaft sizes up 
to eight inches. List prices, dimensions 
and weights are given.—Link-Belt Co. 


Multimold Presser (NL 904).—A re- 
cently developed method for pressing 
any desired number of hams at one 
time is described in this new four-page 
folder. Advantages claimed for new 
product include lower first cost, better 
quality cooked hams and lower labor 
costs.—Hoy Equipment Co. 


Refrigeration Equipment (NL 905). 
—Stressing the part air conditioning 
is playing in production, this new 16- 
page condensed catalog illustrates and 
describes all types of air conditioning, 
refrigeration, and unit heating equip- 
ment. Booklet is divided into four sec- 
tions to facilitate easy reference.— 
Carrier Corp. 

Pneumatic Controllers (NL 906).— 
New 23-page bulletin describes acces- 
sories for pneumatic controllers. In 
addition to descriptions and dimension 
tables, the bulletin contains schematic 
diagrams and sizing charts for gas 
valves, liquid flow valves and steam 
valves.—Brown Instrument Co. 


Frozen Food Locker (NL 913).—Dif- 
ferent types of frozen food locker plants 
are surveyed in this eight-page booklet. 
A number of plants are depicted and 
factual material is given on their op- 
eration.—Armstrong Cork Co. 


Lixate Process (NL 907).—Profusely 
illustrated and printed in two colors, 
this new 36-page book deals with the 
Lixate process for making brine. Nu- 
merous photographs and diagrams of 
installations are given. Various appli- 
cations of the Lixate process are de- 
scribed in detail. Sodium chloride brine 
tables for brine at 38 degs. F. and 60 
degs. F. are included, in addition to a 
table on dimensions and capacities of 
cylindrical tanks.—International Salt 
Co., Ine. 

Packings and Gaskets (NL 908).— 
This 44-page catalog contains service 
recommendations and suggestions on 
packings and gaskets. The book includes 
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handy tables to serve as guides in se- 
lecting the proper packing for various 
types of equipment. The catalog gives 
helpful hints on how to obtain the 
greatest service from gaskets and pack- 
ings.—Johns-Manville. 

Weight Control (NL 924).—This at- 
tractive booklet entitled “Guarding 
Meat Profit” is designed to aid meat 
plant superintendents and managers 
with their weighing problems. The new 
pooklet is well illustrated and contains 
many fresh ideas for controlling costs 
and profits through accurate weight con- 
trol—Toledo Scale Co. 

Cold Plates (NL 909).—This 50-page 
illustrated catalogue is devoted to uses 
of vacuum cold plates. One section 
shows how the plates are used for truck 
and trailer refrigeration. Typical truck 
plate arrangements and installation de- 
tails are given. Another section de- 
scribes the use of cold plates in locker 
storage rooms, small chill rooms and in 
sharp freeze cabinets.—Dole Refrigerat- 
ing Co. 

Feed Water Chemistry (NL 910).— 
Fundamental reactions involved in wa- 
ter softening are discussed in this 12- 
page folder. The book discusses the ionic 
analysis of water, as well as various 
water treatments. One portion deals 
with the formulae and molecular and 
equivalent weights of the substances 
which are frequently found in water.— 
Cochrane Corp. 


Commodity Year Book (NL 911).— 
A booklet containing factual informa- 
tion and research studies on commodity 
prices and supplies. Topics covered in- 
clude wartime control of commodities, 
war and commodity prices, statistical 
tables and price charts—Commodity 
Research Bureau, Inc. 

Unit Smokehouses (NL 912).—Four- 
page bulletin describes new air-condi- 
tioned smokehouses for plants of vari- 
ous sizes. Bulletin is fully illustrated 
and shows product in process. Partial 
list of users is given in the folder.—Dry- 
ing Systems, Inc. 

Non-Indicating Controllers (NL 914). 
—Booklet describes a _ non-indicating 
temperature controller of the air-oper- 
ated, remote bulb type. Large pictures 
show operating features, constructional 
details and exterior of the instrument. 
A schematic diagram showing a typical 
application is included.—Brown Instru- 
ment Co. 





To obtain information on new trade 
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1941 BEEF IMPORTS 


Imports of canned and frozen beef 
and veal into the United States during 
the first six months of 1941 totaled 55,- 
793,000 Ibs., or 114,588,000 Ibs. on a 
dressed-weight basis, an increase of 17 
per cent over a year earlier. Imports 
for the year 1940, however, were almost 
24 per cent below 1939. 


Canned beef imports from South 
America in the first six months of the 
year totaled 39,197,000 lbs. actual 
weight, or 97,992,000 Ibs. on a dressed- 
weight basis, an increase of 3 per cent 
above 1940. Imports of other beef, main- 
ly frozen product from Cuba, totaled 
16,596,000 Ibs. compared with only 
2,424,000 lbs. a year earlier. Cuban beef 
pays a U. S. duty 20 per cent lower than 
the regular tariff of 6c per lb. Fresh 
and frozen beef imports into this coun- 
try represent only a small percentage 
of federally inspected beef and veal pro- 
duction—0.6 per cent in the first six 
months of 1941. 


Exports of beef and veal during the 
first six months of 1941 were small 
compared with imports, and amounted 
to 7 million Ibs.—a decrease of 15 per 
cent from a year earlier. Shipments of 
beef and veal go chiefly to possessions 
of the United States, Newfoundland 
and Labrador. 


Imports of canned beef into the 
United States during the first six 
months of 1941 and 1940 were as fol- 
lows: 

1941 1940 

b Ibs. 
Argentina 20,110,000 
Uruguay a 4,333,000 
Brazil 6,291, 11,129,000 
Paraguay 7 2,497,000 





38,075,000 


LARD YIELD AND PRODUCTION 


Average yield of lard per 100 pounds 
live weight during July, 1941, was 
13.74 Ibs., compared with 14.05 Ibs. in 
June, 1941, and 12.99 lbs. in July, 1940. 
These yields represent 36.19 Ibs. per ani- 
mal in July, 1941, compared with 34.79 
lbs. in June, and 32.40 lbs. per animal in 
July, 1940. 


Production, estimated on the basis of 
number of hogs slaughtered under fed- 
eral inspection during the month, totaled 
108,395,000 Ibs. in July, 1941; 115,719,- 
000 lbs. in June, and 103,983,000 Ibs. 
in July, 1940. Lard rendered during 
July, 1941, includes 12,590,000 Ibs. of 
rendered pork fat. 


WILSON OFFERS KNIFE EDGER 


Taking its cue from a survey which 
showed that dull knives are one of the 
leading sources of irritation to house- 
wives, Wilson & Co. during September 
and October is offering as a premium a 
newly invented wall-type, folding knife 
edger for three Ideal dog food labels 
and 25c. Newspapers, magazines and 
radio will carry the story of the new 
offer, and Wilson sales representatives 
will assist dealers with displays. 
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... this special 
process cheese 
for meat loaves! 


Feature long-profit specialties 
for extra sales 


For meat loaf that's different...some- 
thing special . . . one you can ask extra 
pennies-per-pound for, the Cheese- 
Meat-Loaf is a winner. 

Growing in popularity every- 
where, the Cheese - Meat-Loaf is a 
natural sales and profit maker. And 
when it’s made with this Special Swiss 
Blended with American, it’s extra good. 

Special Swiss Blended with Amer- 
ican is specifically made for meat loaf 
manufacture. It won’t smear or run 
during baking! It makes meat loaves 
temptingly delicious. 

Cash in now on this new treat! Spe- 
cialize on Cheese-Meat-Loaves that 
look grand and taste better! But be sure 
they're made with this fine Special 
Swiss Blended with American. 

Remember, too, the warm weather 
is the time to profit most on this 
popular meat loaf special . . . so don’t 
delay. Order a supply of Special Swiss 
Blended with American right away. 


WARD MILK 
PRODUCTS DIVISION 





LIVESTOCK MARRETS so: sown 





More Lambs Saved in ‘41 
To Make New Record Crop 


The 1941 lamb crop totaled 34.5 mil- 
lion head, 1.7 million head more than 
last year’s crop and was the largest 
crop in the 18 years of record, according 
to a report by the Agricultural Market- 
ing Service. The sharp increase over 
the 1940 crop resulted from a 500,000- 
head increase in the number of breeding 
ewes on farms and ranches over a year 
earlier, as well as an average gain of 
about three lambs saved per 100 ewes 
this year over last. The increase in the 
total number of lambs saved amounted 
to about 5 per cent for both the native 
and western sheep states, and the crops 
in both areas were record size. 

Nearly two-thirds of the 1,664,000- 
head increase in the 1941 lamb crop was 
in the western sheep states and about 
40 per cent of the increase in that area 
was in Texas. Sheep production has 
increased sharply in Texas in recent 
years. This year’s crop totaled over 
5 million head, roughly 25 per cent of 
the western lamb crop, and constituted 
15 per cent of the total number of lambs 
raised in the whole United States. 


The estimated United States lamb 
crop, breeding ewes and lambs saved 
per 100 ewes during the last 18 years, 
as reported by the A. M. S.: 


Ewes 1 yr. 
and over on Lambs saved 
farms Jan.1 per 100 ewes 
(thousands) (number) 
87.1 
85.4 
89.1 
86.3 

7.9 
82.9 
85.1 
86.6 
86.6 
80.8 


Total No. 
lambs saved 
(thousands) 

24,982 
25,997 


PRICES OF STOCKER AND FEEDER STEERS, AND 
OF SLAUGHTER STEERS. 1926-41 





DOLLARS 
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POUNDS 
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Prices of feeder cattle have weakened considerably since early April and they are now 
not so high in relation to prices of fat cattle as a month or so ago. However, strong de- 
mand for feeders is expected to develop this fall and prices are likely to continue rela- 
tively high. Prices of well-finished slaughter cattle must average higher in 1942 if cattle 
feeding returns are to be favorable. (Chart by Bureau of Agricultural Economics.) 





HOG WEIGHTS AND COSTS 


Average weights of barrows and gilts 
marketed at the six leading markets 
during August were somewhat heavier 
than during the same month a year 
earlier. Increases in average weights 
over the previous year ranged from 6 
to 12 lbs. and were as follows: At Chi- 
cago, 10 lbs.; Kansas City, 9 Ilbs.; 
Omaha, 12 lbs.; National Stock Yards, 
7 lbs.; St. Joseph, 6 lbs.; and St. Paul, 
12 lbs. August average weights of bar- 
rows and gilts, compared with July 
averages, were from 4 to 24 lbs. lighter 
at four markets and from 1 to 2 lbs. 
heavier at two markets, as follows: At 
Chicago, 8 lbs. lighter; Kansas City, 4 
lbs.; Omaha, 6 lbs.; St. Paul, 24 lbs.; 
at National Stock Yards and St. Joseph 
weights were 1 lb. and 2 lbs. heavier. 


The average weights of sows mar- 
keted at five of the six centers showed 
increases ranging from 5 to 38 lbs., as 
follows: At Chicago, 5 lbs.; Kansas 
City, 38 lbs.; Omaha, 18 lbs.; St. Joseph, 
82 lbs. and St. Paul, 7 lbs. Sows at 
National Stock Yards averaged 5 lbs. 
under the weight for August, 1940. 


U. S. Agricultural Marketing Service 
reports average weights and prices dur- 
ing August as follows: 

BARROWS 

AND GILTS 

Aug. Aug. 

1941 1940 

Ibs. Ibs. 

I artic nar Batra ere 238 228 
Kansas City 218 
Omaha 229 
National Stock Yards.216 209 
St. Joseph 22 212 368 
206 845 


Average prices for these classes at 


SOWS 
Aug. 
1941 
Ibs. 
365 
376 
351 
351 
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FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 
INDIANAPOLIS, IND. 
OMAHA, NEB. 


KENNETT-MURRAY 
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DETROIT, MICH. 
LOUISVILLE, KY. 
SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 





Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 





























FRANK R. JACKLE 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 





Broker 
Offerings Wanted of: 


New York City 
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the six western markets during August: 


BARROWS 
AND GILTS SOWS 
Aug. Aug Aug. Aug. 
1941 1940 1941 1940 
GRACRMO cccvcsceses $11.23 $6.69 $10.03 
Kansas City ...... 11.19 6.45 9.82 


PE 04s Vi wnanes 10.89 6.14 9.97 
National Stock Yds. = 45 6.72 
Pare 1.15 6.41 9.90 
=. ee iL 11 6.43 





Average prices paid for barrows and 
gilts during August, and for sows, con- 
tinued to be almost double the prices 
paid a year earlier. Increases for bar- 
rows and gilts ranged from $4.54 to 
$4.75 and for sows, from $4.43 to $4.65. 

Hog prices, after advancing to the 
highest level in about four years in mid- 
July, weakened somewhat during the 
last half of the month and early August. 
However, the general level of hog prices 
has continued much higher than a year 
earlier. The spread between prices of 
medium and heavy weight hogs has 
widened somewhat during the past two 
months, as marketings of packing sows 
have increased seasonally. 

The proportion of packing sows in 
total marketings has increased season- 
ally during the past two months, and 
this has been reflected in a material in- 
crease in the average weight of all hogs 
slaughtered. Average weights of 
butcher hogs and packing sows in re- 
cent weeks have been considerably 
heavier than a year earlier. 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 

Des Moines, Ia., September 4, 1941.— 
At 19 concentration yards and 11 pack- 
ing plants in Iowa and Minnesota hog 
receipts were light and demand fairly 
broad. Prices were steady to 15¢ higher 
for the first four days this week. 


Hogs, good to choice: 


(cat auceu vanes iadebenke $10.70@11.90 
PI .¢ + sp dneneeeenepereacs tue 11.50@11.90 
IN 75.3 ani cas (dain tech thar ateliet 11.35@11.60 

SNL 4.4.5 acu shaves asp eeunwebaeee 11 10@11.40 
300- 330 Tb. A ere ua Conlin 2895 10.80@11.20 
TIE oe aly. wins <aia eccid atncacene 10.60@11.00 

Sows: 

nn Ce IR, ok. oo acaieis Bawnecten ale $10.30@10.65 
EG eso eciauassaing Oavislratate 10.00@10.50 
NEI nn .c Siete erecta ste oceteresdaeren eee 9.75@10.15 


Receipts of hogs at Corn Belt mar- 
kets for week ended Sept. 4, 1941: 


This Last 

week week 
.. ee Saree 21,500 23.400 
Saturday, Aug. 30............ 22,4 22,000 
“i 2 Holiday 31,300 
ee a eer 26,500 15,300 
Wednesday, Sept. 3.......... 19,000 20,600 
Thereday, Gept. 4......ccces0- 16,500 15,600 


STOCKERS AND FEEDERS 


Stocker and feeder shipments received 
in the Corn Belt states in July: 


Cattle and Calves 


July July 

1941 1940 
NONND 9:55 515;0 0. slewpiaie 58,559 107,083 
EE Gi, aire. crarerttaenewatncas 24,169 45,339 








sas denn Gu hae wnd 4 caohne 82,728 152,422 

Beal, Jan. JON. .0.0.060 5 00es 527,912 458,444 
Sheep and Lambs 

ne ee 49,098 70,026 

DEE witc6s%ssb4seuesedearek 80,760 102,987 

RS eee erties on 129,858 173,013 

Total, Jan. Ms Hiv ceesaes oa 612,226 546,350 
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Hogs (soft & oily not quoted): 
BARROWS AND GILTs: 





Good-choice: 
| 2 Seer $10.25@10.90 
140-160 10.65@11.40 
160-180 11.10@11.95 
180-200 11.70@12.10 
200-22: 11.80@12.10 
220-240 11.75@12.05 
240-270 11.45@11.90 
270-300 11.10@11.60 
300-330 10.90@11.25 
EY. hciascecsean 10.70@11.00 
Medium: 
ee 10.50@ 11.65 
SOWS 
Good and choice: 
ee 10.45@ 10.60 
oe Sere 10.35@10.50 
ee 10.00@ 10.40 
Good: 
Ut 9.80@10.15 
400-450 Ibs. ............ 9.50@ 9.90 
CP ER. cocccecescee 9.25@ 9.65 
Medium: 
SS: 6n00:008 08.00% 9.00@ 10.20 
PIGS (Slaughter): 
Med. & good, 90-120 Ibs. 9.50@10.25 


Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 


Pre Pee 12.25@12.85 

oo 12.25@12.85 

CO. 12.00@12.75 

1300-1500 Ibs. .......... 11.75@12.75 
STEERS, good: 

oer 11.25@12.25 

eee 11.25@12.25 


eTrrer 11.00@12.00 
See wom 11.00@12.00 


STEERS, medium: 


eee 9.25@11.25 

1100-1300 Ibs. .......... 9.50@11.25 
STEERS, common: 

750-1100 Ibs. .......... 8.00@ 9.50 
STEERS, HEIFERS AND MIXED: 

Choice, 500-750 Ibs..... 11.75@12.75 

ood, 500-700 lbs....... 10.75@12.00 
HEIFERS: 

Choice, 750-900 Ibs...... 11.75@12.50 

Good, 750-900 Ibs....... 10.50@11.75 

Medium, 500-900 Ibs.... 9.00@11.00 

Common, 500-900 Ibs. 7.00@ 9.00 
COWS, all weights: 

RAN ert enauep bck 8.00@ 9.25 

Ee 7.25@ 8.00 

Cutter and common..... 6.00@ 7.25 

WEE oaActseaesudoums 5.00@ 6.00 
BULLS (Ylgs. Excl.), all weights: 

NE ikea ecciinn ed 8.75@ 9.25 

eee 8.60@ 9.25 

Sausage, medium....... 8.00@ 8.60 

Sausage, cutter and com. 7.25@ 8.00 
VEALERS, all weights: 

Good and choice........ 13.00@14.00 

Common and medium... 10.00@13.00 

AS eee 7.00@ 10.00 


CALVES, 400 Ibs. down: 
Good and choice....... 9.00@ 
Common and medium. 7.50@ 9. 
GN kee seanccsnceanc 6.75@ 

Slaughter Lambs and Sheep:* 

SPRING LAMBS: 


Good and choice*....... 12.50@13.00 

Medium and good*...... 11.25@12.25 

ta as 9.25@10.75 
YLG. WETHERS (Shorn): 

Good and choice........ 9.75@10.50 

MEE. “nGtiate sao ecsare 8.50@ 9.50 
EWES (Shorn): 

Good and choice........ 4.50@ 5.50 

Common and medium... 2.75@ 4.50 


1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
*Quotations on slaughter lambs of good and choice and 
of medium and good grades, as combined, represent lots averaging within the top half of the good and 
the top half of the medium grades, respectively. 


less than 60 days wool growth quoted as shorn. 


$10.60@11.15 
11.10@11.65 
11.60@11.90 
11.85@11.95 
11.85@11.95 
11.80@11.95 


10. 65@ 10.85 


10.65@11.70 


10.60@10.70 
10.60@10.70 
10.30@10.65 


10.10@10.40 
9.85@10.25 
9.70@10.00 


9.15@10.10 


10.10@10.65 


11.75@12.50 
10.75@11.75 
9.00@11.00 
7.50@ 9.00 


AaIA100 


@ 
2 
Ade 
GO $ mc 
S383 SAR 


12.50@13.75 
10.25@ 12.50 
6.50@10.25 


9.00@11.25 
7.50@ 9.00 
6.00@ 7.50 
12.25@12.75 
10.75@12.00 
8.50@10.50 
9.50@10.25 
8.25@ 9.25 
4.25@ 5.00 


2.50@ 4.25 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading western markets, Thursday, September 4, 1941, | 
as reported by U. S. Department of Agriculture, Agricultural Marketing Service: i 


CHICAGO NAT. STK. YDS. 


OMAHA KANS. CITY ST. PAUL 
$10.85@11.60 $11.00@11.65 $11.00@11.65 
1.35@11 @11.90 11.25@11.90 
11.75@12.10 11.75@12.00 11.85@11.90 
11.90@12.10 11.80@12.00 11.85@11.90 
11.85@12.10 11.80@11.95 11.75@11.90 
11.65@12.00 11.45@11.85 11.40@11.90 
11.30@11.70 11.10@11.65 11.20@11.60 
11.00@11.45 10.95@11.20 11.00@11.30 
10.90@11.20  10.85@11.05 10.90@11.25 
10.85@11.75 11.15@11.90 11.00@11.75 
10.65@10.90 10.40@10.65 10.60@10.65 
10.60@10.85 10.40@10.65 10.55@10.60 
10.40@10.85 10.25@10.50  10.50@10.60 
10.10@10.60 10. en nn = 10.35@ 10.60 
9.80@10.25 9.90@10. 10.30@10.50 
9.75@10.00 9.75@10. 00 10.20@10.45 
9.25@10.60 9.50@10.35 10.00@10.50 
11.75@12.25 12.00@12.75 11.50@12.50 
11.65@12.25  12.00@12.75 11.50@12.50 
11.50@12.25 11.50@12.50 11.50@12.50 
11.25@12.00 11.50@12.25  11.25@12.25 
11.00@11.75 11.25@12.00 10.75@11.50 
10.75@11.75 11.25@12.00 10.75@11.50 
10.65@11.65 11.25@12.00 10.50@11.50 
10.50@11.50 11.00@11.50 10.25@11.25 
9.50@11.00 10.00@11.25 9.00@10.75 
9.50@10.75 10.00@11.25 9.00@10.50 
8.00@ 9.50 8.50@10.00 7.50@ 9.25 
11.50@12.25  11.75@12.50 11.50@12.50 
10.50@11.50 10.50@11.75 10.50@11.50 
11.50@12.00 11.75@12.75 11.25@12.50 
10.50@11.50 10.50@11.75 10.50@11.25 
8.50@10.50 8.25@10.50 8.50@10.25 
7.00@ 8.50 25@ 8.25 7.00@ 8.50 
8.00@ 9.00 8.00@ 8.75 8.00@ 9.25 
7.25@ 8.00 7.25@ 8.00 7.00@ 8.00 
6.00@ 7.25 5.75@ 7.25 6.00@ 7.00 
4.75@ 6.00 5.00@ 5.75 5.00@ 6.00 
8.75@ 9.15 8.35@ 8.60 8.50@ 9.00 
8.50@ 8.75 8.35@ 8.60 8.00@ 8.75 
7.75@ 8.50 7.T5@ 8.35 7.25@ 8.00 
7.25@ 7.75 6.25@ 7.75 6.50@ 7.25 
10.50@12.00 - 11.00@13.00 11.00@13.50 
7.50@10.50 8.00@11.00 8.00@11.00 
-50@ 7.50 6.50@ 8.00 6.00@ 8.00 
9.50@11.00 8.50@11.00 9.00@10.50 
7.50@ 9.50 7.00@ 8.50 7.50@ 9.00 
5.50@ 7.50 6.00@ 7.00 6.00@ 7.50 
12.50@12.75 12.50@12.75 12.50@12.75 
11.25@12.40 11.25@12.25 10.75@12.25 
9.50@11.25 9.00@11.00 8.75@10.00 
9.50@ 10.00 9.75@10.25 9.00@ 10.00 
8.00@ 9.50 8.75@ 9.50 8.25@ 8.75 
4.00@ 5.25 4.50@ . 50 4.25@ 5.50 
2.50@ 4.00 3.00@ 4.50 2.75@ 4.25 



























































































































































































































































































































































































































































CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 


the principal packers for the first two 


days this week were 19,894 cattle, 1,580 


calves, 15,326 hogs and 4,754 sheep. 





1941 


PACIFIC COAST LIVESTOCK 
Receipts for 5 days ended Aug. 29: 


Cattle Calves 
Los Angeles....... 4,602 1,825 
San Francisco..... 800 158 
i. tee 3,000 385 













































Hogs Sheep 
2,333 1,030 
2,200 2.350 
2, 300 





PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, August 30, 
1941, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 4,690 hogs; Swift & Com- 
pany, 937 hogs; Wilson & Co., 6,430 hogs; Western 
Packing Co., Inc., 978 hogs; Agar Packing Co., 
| mag hogs; Shippers, 6,827 bogs; Others, 23,394 
ogs. 

Total: 44,432 cattle; 
16,554 sheep. 


3,667 calves; 49,501 hogs; 
KANSAS CITY 
Cattle Calves 


Armour and ya 4, 383 
Cudahy Pkg. ’ 


Hogs Sheep 
3,432 
1,769 
2,543 
1,940 
. Co 350 
Kornblum Pkg. Co... —— 
Others 1,901 


Total 11,935 19,191 


Cattle and 

Calves Sheep 
Armour and Company 5,304 
Cudahy Pkg. Co 4,986 
Swift & Company......... 4,042 2,470 2,523 
Wilson & C 1,276 


Cattle and calves: Eagle Pkg. Co., 20; Greater 
Omaha Pkg. Co., 157; Geo. Hoffman, 48; Lewis 
Pkg. Co., 690; Nebraska Beef Co., 817; Omaha 
Pkg. Co., 208; John Roth, 124; South Omaha Pkg. 
Co., 916; Lincoln Pkg. Co., 240. 

Total: 20,323 cattle and calves? 19,432 hogs; 
14,089 sheep. 


EAST ST. LOUIS 

Cattle Calves 

Armour and Company. > 785 5,738 
Swift & Company.... 5,165 
Hunter Pkg. Co...... Peas 7,097 
Heil Pkg. Co... ‘ ce Oe 
Krey Pkg. Co... : a 1,774 
Laclede Pkg. Co 2,581 we 
Sieloff Pkg. Co 1,317 aan 
Shippers 12,735 598 
Others 5,603 2,821 
44,774 18,976 


Hogs Sheep 


6,779 
7,507 
1,271 


8,402 
ST. JOSEPH 


Cattle Calves Hogs 
Swift & Company.... 2,354 450 4,939 
Armour and Company. 3,058 876 5,237 
Others 2,061 35 1,340 


861 11,516 


SIOUX CITY 
Cattle Calves 


Sheep 


6,967 
3,667 
2,535 


13,169 


Hogs 
5,225 


Sheep 
Cudahy Pkg. Co m 
Armour and Company. 3,501 5,354 
Swift & Company.... 2,327 3,328 
Shippers 4 4,768 
Others § 16 


18,691 


OKLAHOMA CITY 

Cattle Calves 

Armour and ~aepetanets 8,702 1,222 
2,928 


Wilson & Co 1,168 
Others 2 27 


Hogs Sheep 
1,993 981 
1,994 1,011 
1,124 hacen 
2.417 5,111 1,992 
Not including 851 cattle and 588 hogs bought 
direct. 
WICHITA 
Cattle Calves Hogs 
- 786 3,870 


Sheep 
Cudahy Pkg. Co. 1,989 
Wichita D.B. Co... , reer wan eae 
Dunn-Ostertag 1 cages 20 
Fred W. Dold. . ee 504 
Sunflower Pkg. Co. wee 145 
Pioneer Cattle Co.. — wave 
Excel Pkg. Co aI jaan 
Others % mere 410 

BOOS cccccccccceee RED 786 4,949 

Not including 10 cattle, 134 calves and 31 
bought direct. 


DENVER 
Cattle Calves Hogs 


Armour and ane. 1,114 1323 1,649 
Swift & Company... 867 174 1,387 
Cudahy Pkg. Co...... 35 1,292 
Others .... 07 203 =1,152 


Total 927 545 =5, 480 


ST. PAUL 

Cattle Calves 

2,868 1,886 
905 


Hogs 
Armour and Company. 8,867 


Swift & Company.. 
Others ... 


2,369 13,193 


pre 6.170 22,060 
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FORT WORTH 
Cattle Calves 
Armour and Company. 3,000 962 
Swift & Company.... 3,202 1,336 
Blue Bonnet Pkg Co. 213 75 
City Pkg. Co 227 16 
Rosenthal Pkg. Co... 48 23 


2,412 


INDIANAPOLIS 

Cattle Calves 
Kingan & Co 1,145 
Armour and Company. 384 
Stumpf Bros cece 
~ 23 56 
Wabnitz and Deters.. 43 
Maass Hartman Co... 5 16 
Shippers 968 
Others 105 354 


2,966 


CINCINNATI 

Cattle Calves 
S. W. Gall’s Sons.... .... 19 
E. Kahn's Sons Co... 588 211 
Lohrey Packing Co... 7 gees 
H. H. Meyer Pkg. Co. ; ere 
J. Schlachter 143 125 
J. & F.Schroth P. Co. | ae 
J. F, Stegner Co.... 214 
Shippers 1 nin 
Others 739 


1,308 


RECAPITULATIONt 
CATTLE 
Week 
Prev. 


Chicago 
Kansas City 
Omaha* 

East St. Louis 
St. Joseph 
Sioux City 
Oklahoma City 


Indianapolis 
Cincinnati 
Ft. Worth 


5, 
s 18,347 
Milwaukee 5,392 
Indianapolis 34,918 
Cincinnati 18,447 
Ft, Worth 4,293 


Total 245,030 


Chicago 
Kansas City 
Omaha 


Wichita 
Denver 

St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 8, 

Ft. Worth 4,341 

167,289 146,874 


*Cattle and calves. +Not including directs. 


RECEIPTS AT CHIEF CENTERS 


Receipts for week ended August 30: 


At 20 markets: Cattle 


Week ended Aug. 30...245 
oa week 23' 
4 


Hogs Sheep 


At 11 markets: 


i I BR, Bian oo ccosccnseschecses 
Previous week 
1940 


7 markets: 


Week ended Ang. 30.. 
Previous week 1 
1940 


National Provi 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 
RECEIPTSt 
Cattle Calves Hogs 
16, - 


Sheep 


Prev. 


Two years 71,279 


Hogs 
Mon., Aug. SSRB cess 1,636 
Tues., Aug. 178 999 
Wed., Aug. = 
4 


Total this week 2 257 
Previous week 275 
344 
Two years ago 285 7,003 
*Including 2,124 cattle, 966 calves, 17,722 hogs 
and 38,764 sheep direct to packers. 


+All receipts include directs. 


tAUGUST AND YEAR RECEIPTS 
August ‘Year 
1941 1940 1941 
at 912 
50,121 
2971, 588 3,449,211 
1,458,637 1,439,339 


Cattle 


128, 195 
+All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Sheep Lambs 
Week ended Aug. 30. st 85 $4.50 
Previous week 1.90 4.50 
1940 : 3.25 


br 


3.10 9.65 
$10.70 $3.15 $9.35 


SUPPLIES FOR CHICAGO PACKERS 
Cattle 

Week ended Aug. 30....34,545 

— week 34, 


1939 
1938 
1937 


Rec'd 
*Week ended Aug. 30.65,800 
Previous week 67 
1940 


Av. 1936-40 


*Receipts and average weight for week 
Aug. 30, 1941, estimated 


CHICAGO HOG SLAUGHTERS 
Hog slaughters at Chicago under federal inspec- 
tion for week ending August 29: 
Week ending August 29...............20005 65,306 
Previous week 67, 
Year ago 
Two years ago 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, September 4: 


Week — Prev 

Sept. 4 week 

Packers’ purchases 29,052 41,087 
Shippers’ purchases 7,416 5,815 


36,468 46,902 


FEEDER STOCK SHIPMENTS 


Livestock inspected at public stock- 
yards for shipment to country (stocker 
and feeder shipments) in July, 1941: 


Cattle and 


calves Hogs 


No. 
53,913 


1205; 510 37,638 


Sheep 
No. 
July. 1941 


3 040 
5-year July av. 197,748 





6, 1941 








tock 








CES 





packers 
‘mber 4: 


Prev 
week 


41,087 
5,815 


46,902 


NTS 


stock- 
stocker 
1941: 


Sheep 
No. 
240,918 


214, 
197,748 


6, 1941 














SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended August 30, 1941: 


CATTLE 
Week Cor. 
ended Prev. week, 
Aug. 30 week 1940 
WES Sacivie ices sees 30,394 31,634 24,350 
Kansas City ............ 26,179 24,622 26,132 
Ee 21,790 19,424 15,364 
Hast Gh. Bawls... 6. .cecce 12,657 11,964 12,475 
ce =e 7,617 7,683 6,625 
i | 2a 9,741 9,651 7,059 
WEE Aztec ecovsceses 6,849 6,102 3,938 
Philadelphia ........... oe 2,055 2,162 
Indianapolis ............ 2,331 2,357 
New York & Jersey City. 20, i 9,654 10,802 
Oklahoma City® ........ 9,536 7,522 
eS My asi 4,249 4,389 
OO Ber ee 4,848 5,326 eoce 
EE i evecare eeeiton 14,974 15,319 11,062 
Milwaukee .............. 3,381 3,349 3,731 
BT 167,805 162,899 146,506 
*Cattle and calves. fNot including directs. 
HOGS 
I ine cncen oreo ane 65,306 67,390 70,314 
Kansas — ee ee 25,388 22, 32, 
GE eecbecvesesccceans 27,010 23,808 24,787 
East St. 4 Seenener: 52,506 48,422 55,995 
i, GR? wawves-n0.600%06 11,532 14,900 
SEE nin ota sevaieknn 17,851 17,226 14,391 
Wichita ..... 5,8 4,942 8,547 
Philadelphia . 13,528 17,616 
Indianapolis 13,797 15,219 





13, ’ 
New York & Jersey Oity. - oe 34,579 45,797 
Oklahoma — ° 5,699 9 














Cincinnati 16,413 16,121 18,832 
Denver : - 6,392 5,517 aioe 
st. Pael ... . 22,060 18,347 29,414 
PE. Sevcwevwecsses 6,307 5,374 6,862 

, 0 ee ee 327,015 308,097 373,604 


Includes National Stock Yards, East St. Louis, 
Ill, and St. Louis, Mo. 


SHEEP 

ED ob cccigncsmencs 11,636 8,337 12,694 
ee eee 19,191 19,200 15,523 
ED, cinaeeee nie s0.5% scm. an 22,231 23,415 
Bast St. Louis.......... 18,378 18,231 16,698 
OT ee 13,329 13,104 11,750 
SESS eae 9,469 10,258 8,107 

EE cian cine atcwndnwe 506 2,703 2,378 
Philadelphia ............ wane 4,638 3,770 
Indianapolis ............ 115 4,746 5,116 
New York & Jersey City. 58, 498 41,859 . 
Oklahoma City .......... "992 2,379 2,551 
LS ia ote Zic aaa ean 6,496 7,394 6,010 
DE CS Nok «i oinieen awe ney 11,172 9,438 aimee 
ae 15,485 22,145 19,448 
er 1,445 1,390 1,598 






188,053 209,619 


7Not including directs. 


RECEIPTS AT 12 MARKETS 


Receipts of salable cattle, calves, hogs 
and sheep at twelve public markets 
(Chicago, Kansas City, Omaha, Na- 
tional Stock Yards, St. Joseph, Sioux 
City, St. Paul, Buffalo, Cincinnati, Den- 
ver, Ft, Worth and Indianapolis:) 


Aug. Aug. 
1941 1940 
SD Scvceapineniawee weed 744,134 759,161 
ives ce tilaGaaiewee beews 151,034 % 
aeeistbeachineneesss 978,186 1,134,822 
oad and lambs.......... - 752,528 


During the eleven months of the crop 
year (October—August) receipts of hogs 
at these markets totaled 14,855,170 head 
compared with 15,479,734 head during 
the same period in 1940. Receipts of 
cattle from June to August totaled 
2,159,496 and 2,058,880 in 1940. 


SOUTHEASTERN RECEIPTS 


Receipts of hogs, as reported by 
the Agricultural Marketing Service, at 
seven southern packing plants located 
at Albany, Columbus, Moultrie, Thom- 
asville, and Tifton, Ga.; Dothan, Ala.; 
and Jacksonville, Fla., for the week 
ended August 30: 

Cattle Calves Hogs 


Week ended August 30. ..2,600 500 4,700 
BE WE canscceccececes 2,370 722 3,838 
SE Mi vastiésccacanes 2,440 1,414 5,294 
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MEAT SUPPLIES AT 





EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service.) 


WESTERN DRESSED MEATS 


NEW YORE PHILA. BOSTON 

STEERS, carcass Week ending August 30, 1941.......... 11,877 2,846 3,220 
UE airs dnccuawicin'e dieters eo hak 10,431 2,407 2,940 

Same week year ago..............+++: 9,003 2,487 2,519 

COWS, carcass Week ending August 30, 1941.......... 899 990 2,636 
PE Di ditrasies vcacku se deeasnes 730 1,048 2,264 

Same week year ago................+- 1,169 1,275 2,778 

BULLS, carcass Week ending August 30, 1941.......... 343 1,191 106 
I iin int 6044.4860500500K0% 633 837 125 

Same week year ago..........+-.0+5-. 463 922 41 

VEAL, carcass Week ending August 30. 1941.......... 12,204 819 895 
ge ere ore 7,870 1,155 593 

Same week year ago..........5-+.005- 8,910 1,081 675 

LAMB, carcass Week ending August 30, 1941.......... 49,297 13,854 18,477 
EN, ia oan bows eck cenwcekes 45,817 12,312 15,894 

Same week year aZ0..........--..5005 43,584 11,868 16,983 

MUTTON, carcass Week ending August 30, 1941.......... 2,472 312 1,894 
We I ta snGcccscws consume se 1,276 209 872 

Same week YOR AGO... .cccccccecceces 1,884 808 1,144 

PORK cuts, Ibs. Week ending August 30, 1941.......... 2,411,403 248,616 262,891 
,. £ 2S ee eee 2,100,052 283,159 130,838 

TE I GI sw tren vas sccewicwn 2,386,951 ; 214,396 212,218 

BEEF cuts, lbs. Week ending August 30 1941.......... nfo wakets tas 
WHE inves 5.8 cick citcwecdeve ee Co ates” |. Cees 

Same week year ago...........+0.0005 a .— . geese” -..6 7 aaeeews 

LOCAL SLAUGHTERS 

CATTLE, head Week ending August 30, 1941.......... 10,777 . i ee 
ED EG oon 0.5. cco ed ae mnie aw bes 9,654 ee | Co apace 

BN I SU Dis Siniiaiicce scents 10,802 eee ees 

CALVES, head Week ending August 30, 1941......... 14,771 ee): -» Bawa 
Co ER eee en 18,632 er 

Same week year ago..............000. 21,317 BE 4 Mel din a debennicirets 

HOGS, head Week ending August 30, 1941.......... 36,336 | ae 
WO I hawesionsccah ask onass es 34,579 a 

Same week year Ag0...........-.-005. 49,618 ee > CU.” eee 

SHEEP, head Week ending August 30, 1941.......... 58,498 ee, ~ ce. “omrecan 
TE, Sas vines eeses San cekae 41,859 eee he ee 

Same week year ag0..........cccceee. 73,896 = 


Country dressed product at New York totaled 2,154 veal, no hogs and 65 lambs. Previous week 2,134 
veal, no hogs and 19 lambs in addition to that shown above. 





NEW YORK LIVESTOCK 


Livestock prices at Jersey City, Sep- 
tember 2, 1941, as reported by the Agri- 
cultural Marketing Service, U. S. De- 
partment of Agriculture: 

CATTLE: 

Steers, good to choice, 1251-Ib 

ood. 


an 
ad 
8S 






Steers, medium to g Lo 70@11.35 
Steers, 0.75@11.00 
Cows, ‘To0@ 8.50 
Cows, 6.25@ 7.00 
Cows, canners ........... 4.75@ 6.00 
Bulls, good...... 9.00@ 9.50 
eae 8.25@ 8.75 
Bulls, cutter ee 7.00@ 7.75 
CALVES: 
Vealers, good and choice.......... $13.00@15.00 
Vealers, common and medium...... 8.25@ 9.25 
Wey, Civescccevecsorccccccece 7.00@ 8.00 
Calves, good and choice........... 9.50@11.50 
Calves, common and medium....... 8.00@ 9.00 
NG EE otc poeys cee bes apeete 7.00@ 7.50 
HOGS: 
Hogs, good and choice, 190-lb............ $12.40 
LAMBS: 
Lambs, good and choice............ $12.00@12.75 
I CIID. 5.6.09 60-0. 0.0'5'50:0 adeene 11.00 
EAE, GOUREROM oc ccc ccieccses ae 9.00 
BWER ccccccvccccccccccceseeccceces 4.50 


Receipts of salable livestock at Jersey 
City public market for the week ended 
with August 30: 

Cattle Calves Hogs* Sheep 
Salable receipts......2,118 2,510 955 2,995 
Total, with directs...7,822 13,385 19,479 43,678 
Previous week: 


Salable receipts....1,496 2,606 169 3,040 
Total with directs. 78,018 13,893 19,650 38,593 
*Including hogs at 41st street. 





Watch Classified page for bargains. 





WEEKLY INSPECTED KILL 


Hog slaughter under federal inspec- 
tion at 27 packing centers for the week 
ended August 29 totaled 481,688 head, 
a decrease of 68,087 head from the 1940 
kill. Cattle slaughter continues to show 
an increase, totaling 190,066 head 
against 154,747 head one year earlier. 
Sheep and lamb slaughter amounted to 
311,664 head, 6,886 head above 1940. 


Number of animals processed in 27 
centers for week ended August 29: 

Cattle Calves Hogs Sheep 

New York Area?. 10,777 14,961 34,721 58,749 


Phila. & Balt.... 3,854 1,366 26,131 3,675 
Ohio-Indiana 


Group .ccccece 10,010 4,506 438,375 15,493 
Chicago® ....... 5,656 306 & 
St. Louis Area‘.. 15,532 12,870 52,506 21,695 
Kansas City...... 21,572 5,694 25,388 22,195 
Southwest Group®. 22" 703 7,665 26,242 21,535 

maha ........ ° . 650 27,010 25,685 
Sioux City....... \ 150 817,851 =11,775 
St. Paul-Wisc. 

TOUD* . cccccse 23,420 13,240 60,837 22,291 
Interior Iowa & 
Minn.*...... ibe, 022 4,955 102,321 44,657 


71,713 481,688 311,664 


172,065 67,041 476,954 272,864 
Total last year.154,747 77,337 549,775 304,778 


Includes New York City, Newark, and Jersey 
City. Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. *Includes Elburn, Ill, 
“Includes St. Louis National Stockyards and East 
St. Louis, Ill., and St. Louis, Mo. ‘Includes So. 
St. Joseph, Wichita, —_ ‘City, and Ft. Worth. 
*Includes St. Paul a Newport, 
Minn., and Madison’ and Milwaukee, Wis. "Includes 
Albert Lea and Austin, Minn., and Cedar Rapids. 
Des Moines, Ft. Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, and Waterloo, Iowa. 


Packing plants included in the above tabulation 
Saaghteres, during the calendar years 1939 and 

1940, approximately 74 per cent of the cattle, 
calves and hogs, and 82 per cent of the sheep and 
lambs that were slaughtered under federal in- 
spection during those two years. 











CLASSIFIED ADVERTISEMENTS 23222222 


Headline 70¢ extra. 70c per line for listings. 





Position Wanted Men Wanted Equipment for Sale 





SAUSAGE FOREMAN 25 years’ experience, can | PICKLE CELLAR MAN for Eastern Packer. Ex- —— AT OUR SHOPS, 335 Doremus Avenue, 
handle killing floor, cutting and curing, stitch or perience in curing canned meats essential. ewark, N. J., our large stock of equipment, such 
artery pumping. Guarantee results. Production full details of experience, age, salary, etc. as Meat Grinders, Stuffers, Kettles, Filter Presses, 
now 40,000 Ibs. per week. W-353, THE NATIONAL | THE NATIONAL PROVISIONER, 407 So. Dear- | Lard Rolls, Tankage Dryers, Ice Breakers and 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. | born St., Chicago, Ill. Crushers, Mixers, Crushers and Pulverizers, pumps, 
etc. Send us your inquiries, we desire to serve you. 
What have you for sale? We buy from a single 
WILL CHECK PRODUCTION ALL DEPART- | WANTED: Packing House Superintendent for | item to : bg omy plant. CONSOLIDATED PROD. 
MENTS, also manufacturing cost and General small beef killing plant. W-387, THE NATIONAL UCTS C , INC., 14-19 Park Row, New York City, 
Sales. Responsible Packing house operator, now PROVISIONER, 407 So. Dearborn St., Chicago, Il. N. ¥. 
available on limited time only. oj ~ — NA- 
TIONAL PROVISIONER, 407 So. earborn St., 
Chicago, Il. WANTED: Foreman for beef killing floor for small For Sale 
ae pa By ak ISIONER, 4x10 Laabs cooker in No. 1 shape. Will guarantee. 
SAUSAGE MAKER: All round Packing house man. MANNING RENDERING WORKS, Manning, lowa 
Meat curing, ham and beef boning. Can make all - . 
kinds of sausage, cheap and high grade. W-394, SMALL UNINSPECTED PLANT in Mid-west has 
THE NATIONAL PROVISIONER, 407 So. Dear- an opening for an experienced packing house su- 1 Allbright-Nell Tankage Press. Head room 10 feet. 
born St., Chicago, Il. perintendent. An opportunity for young or middle ? 
aged man, who can handle killing, cutting, curing, Floor space 4’x6’6”. Opening between the lower 
sausage manufacturing, and live stock. State age, F P 
ROUTE CAR SALESMAN: Twenty years’ packing experience, qualifications, and references and start- platen when down and the stationary head 3 feet. 
house experience in all departments. Capable, hon- ing salary expected. W-385, THE NATIONAL . ‘ _ a: 
est. Georgia, Florida and Alabama territory pre- | PROVISIONER, 407 So, Dearborn St., Chicago, 111. | ‘Ke of ram 3 feet. Motor 3 H.P., 860 R.P.M., 
ferred, W-392, THE NATIONAL PROVISIONER, 220 Volts, 9.7 Amp. 
407 So. Dearborn St., Chicago, Il. 























CASING FOREMAN, experienced in fresh cleaning. , 
Process beef, hogs and sheep. Capable handle men Hydraulic Pump—Twin Pump, large and small. 


® and get results. State full details, experience, age he aie 
Packinghouse Cost Accountant [ie eee eee ication aenlidertial “W-306, | Price $625.00 f.0.b., Wilmington, 
Experienced in the installation of departmental THE NATIONAL PROVISIONER, 407 So. Dear- 
cost systems; capable of introducing advanced born St., Chicago, Ill. 1 Sedberry Hammer Mill, with blower attached, 
methods of cost control. W-395, THE NATIONAL on 
PROVISIONER, 407 So. Dearborn St., Chicago, extra screen, pulley drive, in first class condition. 


Ill. Price $300.00 f.o.b., Wilmington. Six months to 


MANAGER OR SUPERINTENDENT. Operated Dispose of your surplus pay. WILMINGTON PROVISION COMPANY, 
medium and large plants successfully, practical, = . _ 
excellent record, handle costs, labor, product, gen- equipment through Foot of Orange Street, Wilmington, Delaware. 
eral results, references. W-319, THE NATIONAL 


PROVISIONER, 407 So. Dearborn St., Chicago, Il. THE NATIONAL PROVISIONER 
‘*Classified’’ ads Business Opportunities 


SELL or BUY A SMALL SAUSAGE PLANT in Middle west, go- 


ing business, wonderful opportunity, W-383 


LOCATE a JOB nig ieee acsaes 407 So. Dearborn S8t., 
You'll Get FOR SALE: Rendering business, several plants, 
FILL an OPENING $300,000 sales last year. 


Volume larger this year. 
Business well established against competition. W- 


_ R..- ay «eee 407 So. 
earborn St., Chicago, 3 
All can be accomplished i t % U i { & : 

a FOR SALE: Modern plant, good condition. In heart 
through the classified columns of of Oklahoma’s third food consuming zone. Center 
state’s largest oil producing area; 250,000 in im- 


>di : If i m Fs 
THE NATIONAL with Win sisal shia tavcaiiaiion. Hank sone @ bn 
FRED L. YATES, Box 1190, Seminole, Okla. 
PROVISIONER National Provisioner “Classifieds” JOBS are found thru 


National Provisioner “Classifieds” 































































































f i be HAVE YOU ORDERED 


rty 
Bell Peand The MULTIPLE BINDER 


FOR YOUR 1941 COPIES OF 
Hams-— Bacon —Sausages—Lard-—Scrapple THE NATIONAL PROVISIONER 


F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. (ere ae Sees. 


Y Zam | ig 
A COMPLETE VOLUME , Jk R 7, fi 
of 26 issues of THE NATIONAL PROVISIONER can be ~~ + d B | 
easily filed for reference to items of trade information or 4 : Ye 
sie trade statistics va paint in in = " Y, i ~/ et) SS POLISH STYLE 


New Multiple Binder 























poe as filing letters in an 
ae x9 4 ‘Cloth y 

re un lo a Re ‘ 

board cover and name Sy Mild and unsmoked 
stamped in gold. Priced at . : C. di 
$1.75, postpaid. Send us : i anned in true 
your orders today. continental style 


No key, nothing to unscrew. : * 
ee tes gona dual Geer ater Outstanding in flavor and texture 


there until you want them. P. T. GEORGE & CO. Sole Distributors 
THE NATIONAL PROVISIONER ossrsorn se. Chicago, Ill. as rer tg 


New York, N.Y. Indtanapolis, Ind. 
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THEE. KAHN’S SONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P.Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 

















BICZYJA 


(Pronounced BE-CHI- YA) 


—- AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 


THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 

















The Original Philadelphia Scrapple 


ohn J.Felin & Co., nc. 


Pork Packers 
“‘Glorified’’ 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 





Raths 


Jrom the Land O’Qrn 


nh bbb bb bb Md dd ddd dd 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, lowa 











Wilmington Provision Company 


TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 
Lambs and Calves 


U. S. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 




















THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 


* ESSKA * 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OiLe 
THE WM. SCHLUDERBERG - T. J. KURDLE CO.—= 
MAIN OFFICE -PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


WASHINGTON, D.C. 
458-11th St.,$.W. atti seats: 82 NORTH tidy St. 


@ 
NEW YORK, N. Y. PHILADELPHIA, PA. ROANOKE, VA. 
408 WEST 14thSTREET 713CALLOWHILLST. 317€. Campbell Ave. 

















Sayer §& Gupany 


Producers - Exporters - Importers 


SAUSAGE CASINGS 


Melbourne 
Cable Address er 


“Ocegreyas” Istanbul 











GET THE BEST ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND”’ 
LEBANON BOLOGNA 


CLEAN MFR’D BY 
TASTY e PALMYRA BOLOGNA CO., INC. 
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WHOLESOME PALMYRA, PENNA. 








v\ Selected 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 





ADVERTISERS The National Provisioner ® 


Adler Co., The Kahn's Sons Co., E Solvay Sales Co 

Armour and Company Kennett-Murray & Co Standard Pressed Steel Co 
Kraft Cheese Co.— Ward Milk Products Div... . Stange Co., ; 

Cahn, Inc., Fred C Steelcote Mfg. Co 

Callahan & Co., A. P Liquid Carbonic Corp Sutherland Paper Co 

Cincinnati Butchers’ Supply Co Swift & Company 

Cleveland Cotton Products May Casing Company 

Crescent Mfg. Co Mayer, H. J. & Sons Co 

Cudahy Packing Co McMurray, L. H 
Mongolia Importing Co., Inc Vogt, F. G., & Sons, Inc 





Tobin Packing Co 


DuPont de Nemours Co., Inc., E.1........... 3 


seagery Gener Co Ward Milk Products Division—Kraft Cheese Co.35 


Oakite Products, Inc Wilmington Provision Co 
O'Connor, W. H Worcester Salt Co 
Worthington-Carbondale Machine Co 


Early & Moor, Inc 


Felin & Co., Inc., John J 


French Oil Mill Machinery Co 
Palmyra Bologna Co., Inc 


George, P. T., & Co Paterson Parchment Paper Co 
Griffith Laboratories Peters Machinery Corp 





The firms listed here are in partner- 
ship with you. The products and 
Ham Boiler Corporation Rath Packing Company equipment they manufacture and the 
Hormel & Co., Geo. A Rhinelander Paper Co. ...............00005 5 services they render are soon ng 
i : help you do your work more efficiently, 

Hunter Packing Co Robbins & Myers, Inc mate smaea dak te tele enh 
make better products which you can 
Sayer & Co merchandise more profitably. Their 

Jackle, Frank R Schluderberg, Wm.-T. J. Kurdle Co advertisements offer opportunities to 
Johns-Manville Corp Service Caster & Truck Co you which you should not overlook. 


Jourdan Process Cooker Co Smith's Sons, John E. Co 


Hygrade Food Products Corp 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 








HONEY BRAND HUNTER PACKING COMPANY 


East St. Louis, Illinois 
Hams - Bacon 


Dried Bee! , BEEF - VEAL - PORK - LAMB 
GRADE HUNTERIZED SMOKED AND CANNED HAM 


HYGR ADE’S | New York Office, 106 Gansevoort St., Paul Davis, Mgr. 


ee William G. Joyce ae A. L. Thomas 
West Virginia Style Boston, Mass, A fy Washington, D. C. 


Cured Ham F. C. Rogers Co. 
Ready to Serve CONSULT US BEFORE 














YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 
I elitizel Get hiters 








Domestic and Foreign 


HYGRADE’S Connections | | «> R ed | Ee e | 


Beef - Veal Invited! \. GOOD FOOD (gasses 
Lamb - Pork 





Main Office and Packing Plant 


HYGRADE FOOD PRODUCTS CORP. canoe 


ClO @laitiaelsiestig-1-1 my (-\ ae Gold Sa Oe 
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“BOSS” DIADEM 























This new “BOSS” Development is an im- 
portant asset to the meat loaf, baked ham 
and baked loin department. 

The oven is made in the most careful and 
compact manner. Heavy galvanized steel is 
used throughout. Adequate asbestos cell- 
board insulation permits quick heating and 
assures the retention of heat over a long 
period of time. Once the oven is thoroughly 
heated, the baking operation can be main- 
tained indefinitely with only a minimum 


consumption of gas. 





| 


| 
| 


It is made in seven sizes and comes fully 


equipped 


with motor, atmospheric gas 


burners, hand control on burners, indicating 


thermometer, high temperature glass in 


door for 


observing baking operations, and 


guard for gears. A temperature control 


thermostat with valve and safety pilot con- 


trol can be furnished at additional cost. 


The oven is furnished for artificial or 


natural g 


as. 


Not only built for economical operation 


but most 


definitely to give 


Best Of Satisfactory Service 








The Cincinnati Butchers’ Supply Company 


Elmwood Place Station 
Cincinnati, Ohio 


$24 Exchange Ave., U. S. Yards, 
Chicago, Ill. 


Mfrs. “‘BOSS’’ Machines for Killing, 
Sausage Making, Rendering 


Helen & Blade Sts., Elmwood Place, Cincinnati, Ohio 

















Good Cold 
Meats Can Be 
Even Better 


MADE WITH 


(A gelatin of the highest strength) 


Jellied Tongue Pan Souse 

and all the others are even better 
to look at—to eat—to sell—when crystal- 
ly transparent Superclear adds sparkle 
to their appearance and builds up their 
sales appeal. People have learned, also, 
that good gelatin is in itself a food high 
in nutritive value and there’s no 
more palatable way to get it than in 
good jellied meats. 


Superclear is high in test as well as 
quality. It’s economical to use. 

(Example: For jellied tongue, the gel- 
atin cost is approximately 4c per lb., 
when used at the ratio of 1 part of 
Superclear to 14 parts of water.) 


We will send forrnulas for any jellied 
meats with a trial shipment. 


(A superior jellied meat gelatin) 


Swift « Company 
GELATIN DIVISION - CHICAGO, ILL. 








